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Foreword

" Rico,

”

o<

“A Guide for Precoéting Food for School Foqd‘

Service" is designed to help school food
sorviee managers control food costs as they
plan their menus. This publication, to be used
along with other publications of the U.S.
Department of Agriculture (USDA) for school
food service, includes the following:

0 Menu planhlng tips and procedures
related specifically to ecopomy.

D Instructions for (1) precosting recines

and individual food ilems, (2) estimating costs
of USDA donated foods and of condiments,
seasonings, and leavenings, (3) precosting the

. complete menu and menus with choice, and (4)

- salécting economical foods.

O A table showing the decimal equivaients
in parts of 1 pound, 1 cup, or 1 gallon for
dmerent units. : /

0_A'table showing the cost of one serving
of food from purchase units pmviding 15 to
240 servings per unit.

- The USDA is interested in the comments, reac-
" tions, and suggestions of the school food service

managers wno use the guide. Please forward
yout remarks to the addresses listed below for

specified States. .

in Connecticut, Maine, Massachusetts, New
Hampshire, Rhode Island, and Vermont: U.S.
Department of Agricuiture; Food and Nutrition
sgrvice; New England Regional Ofiice; 33
Noxth Avenue; Burrington Massachusetts
01803.

in Delaware, District of Columb:a Maryland,
New Jersey, New York, Pennsylvania, Puerte
irginia, Virgin Islands, and West Virgi-
nia: U.Q Department of Agriculture; Food and
Nutrition&grvice, Mid-Atlantic Regional Qf-

fice; One Vahising Center, Robbinsville, New,
Jersey 08691. '

in Alabama, Florida, Gecrgia, Kentucky, Mis-
sissippi, North Carolina, South Carolina, and
Tennessee. U.S. Department of Agriculture;
Food and Nutrition Service, Southeast Region-

al Office; 1100 Spring Street,~N.W.; Atlanta,

Georgia 30309.
in Hllinois, Indiana, Michigan, Minnesota, Ohio

ture, Food and Nutrition Servicé, Midwest
Regional Office: 536 - South Clark Street,
Chicago, Hlinois 60605.

In Arkansas, Louisiana, New Mexico, Oklaho-
ma, and Texas: U.S. Department of Agricuiture;
Food and Nutrition Service; Southwest Re-
gional Office; 1100 Commerce Street, Room 5-
D-22, Danas Texas 75202.

In Alaska, American Samoa, Arizona, Cahfor-
nia, Guam, Hawaii, Idalfo, Nevada, Oregon,
Trust Territory, and Washington: U.S. Depart-
ment of Agriculture; Food and Nutrition
Service; Western Regional Ofﬂcg 550 Kearny
Street. Room 400, San Francs&q. California
94108. 1

In Colorado, fowa, Ké'r—\sas, Missouri, Momana,

Nebraska, North Dakota, South Dakota, Utah, .

and Wyoming: U.S. Department gf Agricuiture;
Food and Nutrifjon Service; Mountain Plains
Regional Office; ,2420 West 26th Avenue;
Denver, Colorado 80211.

and Wisconsin: U.S. Departinent of Agricul-./



- Good school
meals

start with
well-planned
‘menus

The menu determines, to a great extent, how
nutritious the school meal will be; whether or
not the meal will be enjoyed, or even eaten; and
how much the meal wil cost. Most schools
have a limited amount of money to spend for
" food. Therefore, a major responsibility of the
menu planner is to provide the best possible
"+ meals within the food budget. You need
assurance, as menus are planned, that food

. costs will not exceed this budget.

Estimating the cost.of food to be served to one
person, often referred to as precosting a menu,
is a means of identifying foods that can be

. served economically and predicting total food

costs for the meal. This publication shows how
. 1o precost menys for school meals.

‘School food service managers should use
cther USDA program aids to help them plan

_ and prepare appetizing school meals that meet
. Federal#®quirements.

| A Menu Planning Guide for Type A Schoo!

. Lunches (Prpgram Aid No. 719)

" This guide presents information to help school

- {ood service managers plan appetizing and
satisfying lunches that meet the Type A
requirements of the National Schoot tunch
Program.

Quantity Recipes for Type A School Lunches
(Program Aid NG. 831)

This card file provides tested recipes, varia-
tione of recipes, and instructions for preparing
ovet 500 foods that might be served in Type A
lunches. The portion size and the contributions
a portion makes to the Type A requirements are
'_given for most recipes. Many of the recipes
“provide guides to amounts to purchase for the

preparation of the food.-

-

Food Buying Guide for Type A School L.unches
(Program Aid No. 270)

This guide provides information on the size and
approximate number of servings obtained from
a purchase unit and the number of purchase
units needed for 100 servings of over 400 food
items.

Food Purchasing Pointers for School Food
Service (Program Aid No. 1160)

This guide provides procedures for establish-
ing a food purchasing system, information for
purchasmg food in quantity, and suggested
specifications for buy -ng quality foods approp-

riate for school fooc service.

<
-



$chool food
service—
a business

To plan and serve school meals efficiently, use
sound business practices.

1. Follow rules set down by management. For
example, lunches must meet the requirements
of the Type A pattern. The fhcilities and
personnel must meet local health and safety
requirements. Through careful planning, you
get maximum benefits from money spent tor
salaries of personnel and for the purchase and
operation of equipment.

_2. Keep participation records about your
customers. This will help you predict tunch
participation for various menus. For example,
how many students eat lunch when fried
chicken or pizza is served, and which foods are
frequently left on plates? Participation records
will also help you anticipate how many lunches
will be ordered on rainy days.

3. Operate within a budget. You and your
school business officials must detern::ne how
much of the money received from students and
the Federal Government can be spent for food.
The school counts on you to budget this food
money to provide nutritious and satistying
meals each day. One way to do this is to
determine the average amount you can spend
each day for food for breakfast and lunch for
children of various ages. and then plan meais
that can be served within the meal allowance.
Meals for some days may cost more than the
awverage aliowance. Other days they may cost
less, of course.

4. Use USDA-donated foods when avaliable.

5. Purchase food with care, using "Food
Purchesing Pointers for School Food Service.”
O Use a strict code of business ethics when
purchasing food:
O Determine the method to be -used In
making a purchase. Regardiess of whether the

[
~

method is formal or informal, contact two or
more vendors when making most food pur-
chases to insure competitive bidding.

O Find the best places to purchase food.
Compare not only the price and quality of the
food offered by various vendors, but also the
dependability and service provided.

. O Purchase only food of good quality. Use
written specifications describing the food tobe
purchased.

O Use carefully planned menus to deter-
mine the amount of focd to purchase. Take into
account the number of meals to be served, the
portion sizes planned, the amount of food on
hand, and previous productién records. Use.
your records and information from."'Food -
Buying Guide for Type A School Lunches” and
from recipes in “Quantity Recipes for Type A
School Lunches” and other standargized re-
cipes. 4 v

0 Check deliveries to make certain vendors
have complied with your specifications and
delivered the amounts ordéred. Enter deliver-
1es in inventory records and store properly.

6. Use good management in handling and
merchandising your product.

0 Store food properly to minimize spoilage
and loss of nutrients. )

O Use tested recipes, such as “Quantity
Recipes for Type A School Lunches,” that can
be counted on to provide a given number of
servings of a specified amount of good quality
product. '

0 Use portion control. “That is, serve a
specified amount of foQd to each person by
using the appropriate size Scoop or ladle 1o
avoid leftovers or running out of food.

O Pian amounts of food to serve to children
of different ages as suggested 1 "Guide 10

|
b
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Amounts of Food tor Boys and Girls of
Specified Ages.” Sge page 3 of the “Food
Buying Guide for Type A School Lunches,” or
card AR of “Quantity Recipes for TypegA
School Lunches.”

0 Keep plate waste, kitchen waste, and
leftovers to a minimum.

7. Keep records of foods purchased, used,
and in Inventories. Use an inventory control
system such as the one in the “Cost-Based
Accountabitity System.” (See FNS(CN) In-
struction 796- 1) From these records determine
the. amount of food used and compare food

.costs from month to month. Check to see how
-“accurately your precosting of menus predicted

actual food costs. To do this, compare the
average cost per serving forthe menu planning
period as predicted by prezcsting with the

* actual cost of food used.

Pl

4%
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'How to control cost

as you plan menus

[

/ > .
“A Mnu Planning Guide o Type A School
Lunches" gives procedures for planning
lunches. It suggests that you plan menus for a
month at a time to assure & good variety of
foods, maximize use of USDA-donated foods, -
provide economy in buying, and make more
effective use of facilities. and employees’ time
and skills. Here are some ideas on controlling
food costs as you plan.

Plan the meat and meat alternate main dishes
for the entire period. The Meat or meat

. alternates in lunches usually cost moure than

other foods served. However, there is a wide
range in costs of main dishes which can be

. made from different types and cuts of meats

and from meat alternates. Careful selection can
result in worthwhile savings.- .

Precdst the main dishes. Main dishes may be
mixtures prepared from recipes, such as meat
foat ang chfcken salad, or individual food
items, buch as roasted or broiled ‘meats,
frankfulters, of sliced cheese. Consider dishes
that cost the most per serving. Are these main
didwés increasing the costs of lunches unne-
cessarily? If so, substitute some less costly
ones. You may want tosetatoplimiton the cost
of the main dish or set an-average amount,
allowing for some high- and low-cost dishes.

However, cost per serving is only one of several

. factors to consider in selecting for econgmy.

Consider the acceptability of the disivand jhb
effects on participation. The contribution o e
main dish to the meal also needs to bs taken
into account. For example, a stew may repre-
sent a gdod share of the Type'hA requirements,
for the lunch while fried chicken or meat loaf

‘provides only the meat dr mest alternate. )

Therefore, the stew might be the mdre eco-
nomical even if it costs asgmuch or more than
the. chicken or meat 1&f. (See additional
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“each other. Precost vegetables any

en
.

inmnnatio{i on the selection of economical
foods on page 17.)

Plan the remainder of the menu. Using the
Menu-Planning Guide, plan vegetables and
ffuits that go well with each main dish and with
fruits you
+might serve. They may be in recipes, but are
usually served as individual menu items.
Compare the costs per serving of the various
vegetabies and fruits to others that might be
served.

‘Select a vakigty of breads. Figure theost per
serving for breads you make and commercially
baked breads you might use. Select those that
are economical and well liked.

Figure the cost per serving of milk. it probably
will not vary much from day to day.

Figure the cost per serving fé)r desserts and
other foods you might use, and select those
natritious foods you can afford.

Mor each item on the menu, record the cost per
serving, the size of serving, and the date of the
estimate, along with other useful information
sucéh as brand, quslity, size of purchase unit of
the food, and the vendor from which it was
purchased. These cost estimates may be used
for future menu planning untilchange in prices
is significant enough tor require updating.
B8Qme school food service managers have a
special card file for computing and recording
estimatss of all foods they serve. Others file
only estimated costs for recipes by marking the

recipe cards or by cl;ppmg the cost 1o the,

cards. “Quantity Recipes f8r Type. A School
Lunches” providaes a space for recordmg cost
per serving.

Total the costs for items In the meal, Includlng
sn sliowance for condiments. Compute aver-
age costs per iunch or breakfast for the days in

- - yz

sr" r

e

r

the meny planning period. This isthe first step,.
in determining the allocation _percentages
under the USDA Cost-Based Accountablhty'
System. (See FNS (CN) lnstructnon 796-1.)

Then)compare the average costs with the daily
food budget. if costs. exceed allowance, check-
your menus again. Substitute less costly foods,
making certam that principles of good menu
planning are’ follawed ang that the. uew
selection makes me same contribution to. i
Type A pattern. i

If costs are well below the budget, you may
decide to substitute some more expensive
items that are especially popular with students,
or you might add an extre treat to the menuto
improve pamcnpahon '
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© Precosting - - o
- menus— o . ’ :
getting ready S
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Precosting. i a part of the menu-plgnning .
process. To do this, you'will need thé following: . s
. N ¢ 1

Recipes you use. ot -

“Food Buying Guide for Type A School
Lunches.”

“A Menu Planning Guide for Type A School $
Lunches.” ' ' .

Current prices of foods you might use to

_prepare meals. Prices may be obtained from
- records of the most recent purchase of the food

or from price lists from vendors. .

A calculator that will add, divide, and multiply.
Such. calculators are inexpensive arid easy to
use. Although not essential, a calculator will
make precosting mequs much easg:. '

This guide. ‘ \

¢ ' oY ’ 'l (,l . ' - v . 7
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. <-How to precost

recipes

Recipes can be costed by totaling the cost of
ingredients specified in the, recipe and then
dividing the total cost by \the number of

- 8@rvings provided. Use a recipe costing work-

sheet to simplify this thsk. “The sample work-

sheet used.in figuring costs for the meat loaf"

recipe that follows appears on page 39.

Step 1

List in column 1 the m;‘]er ingredients in the
recipe. Seasonings, thickenings, and leavening

. agents may be omitted. For example, salt,

Worcestershire sauce, and parsiey are omitted
from the ingredients for meat “foaf Their
estimated cost will be included iran aliowance
for condiments, seasonings, and leavening
agents ’

Step 2

Enter in column 2 lhe amount of esch ingre-
dient needed to prepare the recipe, adjusted to
yield the number of servings planned.

Enter in column 3 the amount of food to
purchase to _provide the amount of each

- ingredient emered in column 2.

_ 1t thi recipe- ca!!s for ipgredients in the form
. purchased, such as bread and ground beef,

the amounts listed in columns 2 and 3 will

- be the same. For ingredients that require
additional preparatnon after purchase, such as.

the onions and celery, the amount of the
ingrédient ih the recipe (coiumn 2) and the
amount of ingredient as purchased (column 3}

- may differ. For these foods, the amount as -
. purthasgd is shown in the marketisgguide on

."Recipes for Quantity Service,”

the back, of recipe cards in "Quantity Recipes
" tor

Type A School Lunches.”

If recipes other than these are used, refertoie
“Food Buying Guide for Type A School
Lunches” to determine the amount of ingre-
dients to purchase to provide the amount
needed for.the recipe. For example, a recipe for
100 portions of turkey and potato salad {(from
HERR No. §,
Agncu!tural Research , Service, USDA) re-
quires, among other ingredients, 13 gounds of
cooked,” diced turkey and 5% pounds of
cooked, cubed)potatoes. To determine the
quantﬂy of these items to purchase to provide
the amounts in the recipe refer to column 6,
titled Aaditional Yield information, in "The

-Food Buying Guide for Type A Schgol

Lunches.” There you are given percentages of
the purchase unit which resuit when that food
item is prepared in specified ways. TQ apply
that pertentage 't0 your recipe, divide . the
amount of the food in the rdcipe by its
percentage yield. In our example, if we use
whole, ready-to-cook turkey to provide the

cooked, diced turkex‘, theyigid is 48 percenf,so .
@you will need to purchase 27 pounds (13
pounds + 048 = 27 pounds) The yield for the -

cooked, cubed potatoes is 81 percent, so§ou

*

~

will need 6.8 pounds (5.5 pounds + 0.81 = 6.8 \/

pounds)

‘Step, 4

Enter the purchue unn for the ingredient, meh

.as pound, can size, or dom in column 4.

..



{
Calculate the number of purchase units of the
ingredient needed by dividing the amount of

the ingrediont as purchased by the smount In
the purchase unit. Enter the result in column 5.

For example. one loaf of bread is needed for the

meat loaf (2 pounds+2-pound loaft - 1).Insome |,

cases only a part of the purchase unit may be
used in the recipe. When the remaining food in
the purchase unit cannot be used in another

recipe, the cost for the entire purchase unit’

should be usedin calculating the food cost For

some ingrediénts a smaller size market umt

may be the more economical choice. (See page

§ of the*"Food Buying Guide for Type ASchool

Lunches” for tables showing common can and
jar size® and a guide for substituting smaller
cans for Nc‘)é 10 cans.)

Use tabie 1, page 20, to determine the ¢ :cimal
equivalents of purchase units required. For
example, milk used for cooking may be
purchased by the galion. Table 1 shows that
0.375 is the part of a gallon represented by the
1% quarts of mitk (6 cups) required in the meat
loaf.

l.'Step 6

Enter the price per purchase unit in column 6.
#ne the most recent price from your records or

om a vendor. (If you use a pencil for filling
columns 6 and 7 and for completing steps 8and
9, you can erase entries when costs are

. updated.)

>

Step 7

Multiply the price per purchase unit(column6)
by the number of purchase units used (column

" ) to determine the cost for each ingredient.

Enter the result in column 7.

Step 8

Add the costs for all ingredients in column 7 {o
obtain the total gost of the recipe.

Step 9.

Divide the total cost by the number of servings
provided by the recipe to determine the cost
per serving.




| worksheet

RECIPE: mu:wimy NO.OF SERVINGS: /0O -
@HBEEA.WWWW

!

RECIPE NUMBER: p.34 OATE: [ [11/T7 . . .

1 2 3 4 5 6" 7

Ingredient Amount of Amount of Purchase Number ot Price per Cost for
ingredient . ingredient unit of purchase purchase ingredient
in recipe &s purchased  ingredient units used unit )

Brad slices U 2l . 26tpgg 1. $0.55 0550
Ml lhoe 1bat gallen 315" F1.44 SO.54O
onions (chopeed) 120z 13for" pouncl 844 JS0.8 $0.152
Celiay Chopped) 1202 18 pound 4o $0.29 f0.290
Maué 5¢L 15t pound 9% $0.87 $13.050
L99s 14&?4 147dez’ dojgns 117 £0.63 $0.737

‘ . .

-

TOTAL COST OF RECIPE: $ /5° 3/9

SERVING SIZE: ‘ Ffip” o COST PER SERVING: $ 0 /53
e '

' Prices used here, and all those that follow, are only for purposes of the exampie and may not

reflect current prices in your area. They may be higher or iower than those for simi.ar foods for

your school meals.

? See decimal equivaient table, page 20.

' From marketing guide on recipe card.

« To find number of dozens of eggs needed divide 14 by 12.

10




Step 1

List in column 1 the major ingredients in the
recipe.

Step 2

Enter in column 2 the amount ot each ingre-
dient needed to prepare the recipe, adjusted to
yield the number of servings pianned.

Step 3

Enter in column 3 the amount of food to
purchase to provide the amount of each
ingredient entered in column 2.

Step 4

Enter the purchase unitforthe ingredient, such
as pound, can size, or dozen. in column 4.

Step 5

Calcuiate the number of purchase units of the
ingredient n~eded by dividing the amount of -
the ingreaient as purchased by the amount in
the purchase unit. Enter the result incolumn 5.

Step 6

Enter the price per purchase unit in column 6.

Step 7

Multiply the price per purchaseunit(column 6)
by the number of purchase units used (column
5) to determine the cost for each ingredient.
Enter the result in column 7.

Step 8

Add the costs for all ingredients in column 710
obtain the total cost of the recipe.

Step 9

Divide the total cost by the number of servings
provided by the recipe to determine the cost
per serving.

11
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seérvings of
individual
food items -

e ' -

- »

" Most ‘'menus include some -foods that are

served alene, not as part of a recipe. These
foods are referred to here as “individual” food
items. Foods such as rolls, butter or margarine,
and milk are served in the form in which they
are purchased. Others are trimmed, chopped,
cooked.or prepared in pther ways before they
are served. Examples ﬁ:; tomatoes and frozen
T

French fried potatoes/ To estimate the cost per

serving of individual foods, use the followins

procedures.

STEP 1 .

Based on the serving size you've planned,
determine the number of servings provided by
a purchase unit of the food item. The number of
servings per purchase unit can be determined
from the "Food Buying Guide for Type A
School Lunches,” frum your records, ftrom food
labels, or from other information provided by
the food processor.

Exampiles:

One No. 10 can of tomatoes provides twenty-
four >-cup servings. A 30-pound case of frozen

French fried potatoes (straight cut) provides_

230 '%-cup servings.
mm

STEP 2

- Locate the price per purchase unit from your

records or obtain one from a vendor.

Exampies: ‘ -
$1.56 is the price per No. 10 can of tomatoes.

$5.75 is the pricé of a 30-pound case of frozen .

French fried potatoes.
e e e

STEP 3
Estimate the cost per serving in one of two
ways:

A, Divide the price per purchase untt by the.

12

number of servlngs provlded by a purchase
unit. a . -

Examples: *

B. Use tab!e 2 “Cost of One Serving of Food
From Purchase Units Providing 1.5 to 240 |
Servings Per Unit.” Find the price per purchase
unit in the left-hand column. With the aid of a
ruler, follow from the price across the table to
the right until you come to the column heading
llsttng the appropriate number of servings. The
number shown at this point is th roximatet
cost per serving.
-

Example:

If the price per pufchase unitis in dollars and
cents, $5.75 for Fregch fries, for example,
follow the procedure Tirst for 5 dollars (.021),
then for 75 cents (.003) and total '(.024) the
“cost per serving”" resulting from each. This
total may not atways agree exactly with method
A because of the range in the number of
servings listed in the heading.

Use of the table described in B above wiil save
considerable time, especially if a calculator is
nct available. Even if the table i used, some
calculations may be necessary. For example,

the price of canned fruit and vegetablds,

quoted for a case of six No. 10 cans, will have tc

be divided by six to determine the price percan.

Also, the table covers only purchase units.that

provide 250 ¢r fewer servings. A few purchase

units, such a$ a 50-pound bag of grits, provide’
more than 250 servings. The cost per serving of

these foods will have to be calculated using

method

«
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- How to estimate
~ the cost of

. USDA-donated
- foods | -

You can save oney by incorporating USDA-
donated foods jnto your'menus. One of two
ways may be used to estimate their cost for
menu planning purposes, depending on State
and local policies.

METHOD 1

This method places a value on donated foods
based on the actual cost to the school. This
may-be zero (3.00) or there may be some
charges for delivery or storage. Method 1
should be used for pricing donated foods in
precosting menu items.

METHOD 2

In this method the “comparable market value”
of the donated item—the price of a similar food
purchased locally—is used. The cost of the
school meal based on method 2 represents its
money value and is useful in menu and budget
‘planning when the food mav not be available
from USDA. A second notation could be made
on the biottom of the recipe costing worksheet
indicating the cost per serving when donated
foods are used. Some managers might preterto
add a column to the worksheet for this nQta-
tion.

Note: These methods may not agree with State
poligies for costing donations for purposes of
full cost accounting. Follow the procedures
established by your State for this purpose.

» - . \“

How to estimate
the cost of.
condiments,
seasonings,

and leavenings

Some sthool food service managers may wish
to figure costs for each condiment used in the

dining room and include the costs for season- )

ings and leavening aéents when costing each
recipe. However, the use of an average, fixed,
estimated cost for all these items for the entire
meal makes the procedure much simpler and
usually produces sufficient accuraty in the
precosting of menus. .

An average of $0.020 is recommended to cover
the cost of condiments, seasonings, and
leavenings for each school meal served. This
includes pickles, mustard, catsup, leavenings,
salt, pepper, other spices, and seasonings used

-in recipes as well-as on the table. The $.020
amount is a 1975-76 estimate based on ‘an
earlier survey conducted by school food serv-
ice supervisors in a southeastern State. if this
amount does not seem reasonable based on
prices in your locality, you may wish to adjust it
accordingly. )
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Menu 1

H‘ow to precost
the com/pl_ete menu

SN
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After you heve precostéd and selected faods
you plan to serve, add the costs for each day's
menu as follows.

‘Menu 2 -

Cost ger serving

Cost per servlng\

Meat loaf i ) _ $0.153
Mashéd potatoes 034
‘Stewed tomatoes 7 a QGS
Roll 029
Margarine | _.0_04
Frosted marble sake 082
wk___ oy oo
Condiments 020
" Total food cos; per meal $0.44§

Chicken salad J $0.25'£

on round roll 038
French fries T 025
Broccoli with . . .053

lemon butter e .007
Chocolate chip cookie _ - 035
Milk .@1
andin:lentg 5020
Total food cost per meal~

The costs of school meals will vary greatly
depending on foods selected. The use of a
maximum cost for each meal unnecessarily
restricts the variety of foods that might be
served. Instead, @ maximum average cost per
meali for a seiected period may be used. As long
as the' average cost is in line with the school’s
food, budget, both low-cost and high-cost
meals during the period can then be planned.

+or example, to determine the average cost per

meal served over a 4-week period, total the
costs for meals for all days in the period and
then divide the totai by the number ofdays in
the period.

14 ,

If the average cost for a selected period is
higher than your food budget permits,'you will
need tp make substitutions or changes. The
following examples show changes which
would result in lower per meal costs of the

above menus, - |

f
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Exémples for menu 1

Exténd the ground beef in the meat loaf with
textured vegetable protein, or substitute
USDA-donated ground beef (tiguring a han-
dithg and storage charge of $0.01 per pound)
for the purchased ground beef. Compare the
cost of the meat loaf made from these ingre-
dients.

Cost/  Total Cost
) N Serving  of Meal
Purchased ground beet $0.153 _ $0.448
Purchased gt?ound beef '
extended with textured
vegetable protein ___50.128 $0.423
USDA-donated
ground beet

$0.024_  $0.320

Substitute chocolate pudding made with
monfat dry milk for the marble cahe and
compare the cost

Cost/ Total Cost
_._Serving _ of Meal

Frosted marble cake _$0.052 _80.448
Chocolate pugding  $0.03¢ _ $0.430

-
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Examples for Menu 2

Substitute ':SDA-donated canned boned

chicken (figuring a handling and storage

charge of $0.023) for the purchased chicken in

the chicken salad. Compare #ie cost of the
_Chicken salad made from these ingredients.

‘

Cost/ Total Cost
L Serving of Meal
Purchased chicken  §0.252  §0.521
Donated canned o '

_$0.075 _ $0.363

boned chicken

Substitute purchased sugar cookies for the
chocolate chip cookies made in the school
kitchen and compare the cost.

" Total Co;t

Cost/
e __ Serving _ of Meal
Chocolate chip \
cookies __$0.035 .$0.521
Sugar cookles _ $0.019 ___$0.506
%
15
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‘How to precost -

menus providing
a choice

Y

1]

Offering menus that allow a choice is a means
of increasing student satisfaction and partici-

. pation, especially among senior high school

students under the “offer versus serve” provi-
sion. However, planning, preparing, and serv-
ing such menus is more complicated than
planning those that do not permit a choice.
Before you plan to offer students a choice of
certalm menu items, be sure you have enough
facilities and sufficient staff to prepare and
serve extra items.

All the principles of good menu planning,
including precosting. should ‘be followed for
the components of each meal. The menus
should be planned in such a way that each meal
oftered will fulfill the requirements of the Type
A pattern and that the average cost per meal
will not exceed the food budget for the menu
planning period.

You will need to predict the number of students
that will select each food on the menu in order
to estimate the average cost per meal To-make
predictions, use your food production and

participation records for days when dishes and'

meals being considered were served.

cost of each component of the meal.

&
COSTING WHEN, A CHOICE OF BOOD
COMPONENTS IS OFFERED
To provide for choices of two foods to*250
students, you might offer meat loaf, costing

$0.153 per serving or chicken salad costing.

$0. 252 per serving. You expect that 100
students will choose meat loaf and 150 will
select chicken salad. To precost the main dish;
you (1) multiply the cost per serving of each
item by the number of students you pradict will
select it, (2) total the results, and (3) divide the

. total by the number of students.

100 servings of meat loaf  x $0.153 = $15.30
150 servings ofchncken salad x 0.252 = 37.80

$83.10

$53.10 + 250 = $0.212 (average cost of main

dish)

You would then make similar predictions re-
garding the number of students that wiil se-
lect alternate foods and estimate the average
For
example, stewed tomatoes or broccoli with
lemon butter might be offered. Each would
provide an important source of vitamins A and
C and at least a “-cup serving of vegetable. A
selection of 2 cup of mashed or French fried
potatoes would complete the %-cup serving of
vegetables and fruit as required by the Type A

pattern. The total of the average costs per .

serving for the components.chosen, plus the
cost of other foods served as a part of all meals
(mitk, bread, butter, and the like). gives you the
total estlmated cost of the meal. -

COSTING WHEN A CHOICE OF COMPLETE
TYPE A LUNCHES IS OFFERED

To provide for choices of two complete Type A
menus to 250 students. you might offer the
complete meat loaf and chicken salad lunches.

N

.



‘100 .meat loaf meais

E

it you estimate that 100 students will select the
meat loaf lunch, precostéd at $0.448 per meal
and 150 the chicken salad-lunch, precosted at
$0.521 per meal, the average cost of meals for
the day can be calculated as follows.

Py

x $0.448 - $44.80
x 0521 - 7815

: $122.95
$122.95 - 250 - $0.492 (average cost of menu)

150 chicken salad meals

- After you have estimated the average cost per

lunch permitting a choice for each day of the
menu-planning period, you will need to deter-
mine if the average lunch cost for the period
falls within the food budget for your school. To
do this, total the average cost per lunch for the
days in the period and divide by the number of
days. If the average cost for the menu-planning
period exceeds your food budget, try substitu-
tions such as those mentioned on page 15.

<
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How to select

economical foods

o%

As you plan and precost nutritious and
appetizing meals, select the.most ecoromical
forms of foods that can be used with your

available facilities, time, and skills. Compare
costs to determine " which represents the
greatest savings. The need to make such
comparisons occur in the following situations.

1. Selecting foods to be used asingredients in
recipes. It may be necessary to compare the
cost of ingredients purchased in different
stages of preparation.

Example:

The ingredient, chicken, in a chicken salad
recipe may be purchased pre-cooked, boned,
and canned, or it may be purchased ready to
cook. One estimate showed that canned boned
chicken cost $1.25 per pound, and ready-to-
cook chicken, $0.69 per pound. According to
recipe E-6in “Quantity Recipes for Type ‘A
School Lunches,” 9.75 pounds of the canned
product are needed for 100 servings at a total
cost of $12.19 (9.75 x $1.25 per Ib). According
to the marketing guide on the back of the recipe
card, 29.12 pounds of ready-to-cook chicken
are needed at a total cost of $20.09 (29.12 1b x
$0.69 per Ib) or $7.90 more than thé canned
boned item. Based on these prices, the use of
canned boned chicken for this recipe, there-
fore, resulted in a saving of $0.079 per serving
in food costs, and also saved preparation time
by eliminating the need to ook the chicken
and remove the meat from the bones.

W

2. Selecting fresh, frozen, canned, or dehy-
drated forms of individual food items. Compare
the costs of serving foods that are purchased in
the frozen, canned, dehydrated, or fresh (if

. @
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practical) forms using procedures described
-on page 12.

Example:

A '%2-cup serving of green peas from a No. 10
can priced at $1.40 costs $0.062. The same
amount from a frozen package, priced at $0.425
per pound costs $0.084, or slightly over 2 cents
more per serving. A %-cup serving of mashed
potatoes made from fresh potatoes priced at
$0.190 per pound costs $0.048, and from a No.
10 can of dehydrated granulgs priced at $2.99
costs $0.020 or almost 3 cents less. (These
costs do not include milk, butter, and season-
ings.) '

w

3. Choosing between mixtures prepared, or
partially prepared, commercially and those
prepared in the school kitchen. Compare the
cost per serving of foods you prepare with
commercially prepared products that are
suitable replacements. You may find it more
economical to purchase.a commercially pre-
pared itern of acceptable quality.

~ Example:

One estimate showed that canned baked beans
cost $0.037 per 2 cup, while beans prepared
from recipe-©-11 in "Quantity Recipes for Type
‘A School Lunches” cost $0.068 per ‘% cup.
Similar comparisons may show that it is
cheaper to prepare certain dishes in the school
kitchen,

One example showed that commercially pre-
pared pizza with cheese and ground beef cost
$0.196 perserving or $0.042 more than asimilar
product made from recipe D-43 in “Quantity
Recipes for Type A School Lunthes"” at a cost
of $0.154 per serving. Convenience fqods, even

18

h

if they are more expensive than those prepared
in the school kitchen, may be more economital
to use if labor costs are reduced. They may also
be a source of more variety in meals in schools
with limited employee time andaskills.

Whether a menu item is a convénience food or
is prepared in the school kitchen, be sure it
contains foods in proper amounts to make the
desired contribution to the Type A pattern. Fpr
instance, if you intend for-a serving of pizzato
provide the entire meat or meat aiternate
component as well as the bread component of
the lunch, be sure there is a proper amount of
cheese or cheese and meat, and a sufficient
portion of crust per serving of pizza. When a
textured vegetable protein product is used, be
sure the proportions of- meat to textured
vegetable protein to water are correct and in
sufficient amounts to provide the equivalent
amount of cooked iean meat that is desired.

2
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How. precosting
. fits into.cost-based
~ accounfability . -

((
¥

The complexity and coss of the school lunch
program requires careful use of limited Feder-
al, State, and local resources in order to benefit
. children and assure that fund§ are difected to
+ those purposes for ‘which they are made
available. -

Cost-based accountability is-8 method devel-
oped to account for aliowable costsinvolvedin
the openjation of school food service programs.
For a full explanation of dbst-based accounta-
bility, refer to Financial Management—Cost-
Based Accountability, FNS (CN) Instruction
796-1, as revised. Exhibit B of this instruction is

o the reimbursement voucher in whichclaimsare -

made for reimbursement for each feeding
program you operate (lunch, breakfast, special
milk, etc.). To claim the cost otdood used you
must -allocate food costs to e€ach program.
Exhibit F of the instruction gives steps to follow
in allocating food costs.

An important step in allocating food costs is to
determine an average food cost for ail the
teeding programs. To estimate the average
. food cost for your lunch prograf you must—

N

Precost all recipes and individual food ltems
used In the entire menu-planning peri- 3.

* .. Determine the estimated cost of each day's
. menu,
Find the average cost for lunch by adding®the
cost for all the lunches in your menu-planning
period and dividing by the number of days in
the period. v

. N
Example: . )
Day Cost of Lunch
First day $0.462
Second day 510
Third day 521 -
Fourth day 560
Fifth day 605
Sixth day 583
Seventh day 451
Eighth day 486
Ninth day 467
Tenth day ' 543
Total food cost for 10 days $5.188
$5.188 =10 = $0.519 | ’

Your average food cost for funch is $§0.519.

M

This- average food cost may not be used
directly to claim reimbursement. Use this
average food cost to allocate the percentage of
your actual food,costs which can pe attributed
to each program.

o 19
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Table1 . T
Decimal equivalents

Docimal Equivalents in Parts of One Pound, One Cup, or One Galion for Different Units \ )
Number of units +Qunit +1/4unit +1/3unit +1/2 unit +2/3 unit +3/4 unit
(ounces, tablespoons, or cups)' '

_ : Decimal equivaient of one pound, one cup, or one gallon
g C vees 0.016 0.021 - 0.031 . 0.042 0.047
1..... beerornrnonenneceenns 0.062 . 078 083 .094 104 09
2 et 125 141 146 .156 167 A72
B et tta i .188 203 208 219 229 234
B e .250 266 271 .281 292 .297
P 312 328 333 348 ¢ 354 359
- 375 391 386 406 417 422
T 2 438 453 458 469 479 483
B e .500 516 521 531 ° 542 547
P 562 578 583 * .594 604 .609

2 L .625 .641 646 .656 667 672
2 T P .688 | 703 708 719 729 734
1 1 .750 .766 71 .781 792 797
1L 812 .828 833 844 854 .859
1 L S 875 .89 898 .906 917 922
15 e e, 938 B\ 953 958 969 979 9.4
! The units are read atthe side and top ofthe table. if the units are ounces, the decimalequivalents:
given Iin the body of the table are parts of one pound. If the units are tablespoons, the decimal
equivalents are parts of one cup. If the units are cups, the decimal equivalents are parts of one

gslion. . :

. ™

EXAMPLES OF USES: '

Ounces to pounds.—To convert 10'%ouncesto Pounds to ounces.—To convert the decimal
the corresponding decimal equivalent of a 0.531 poundto ouncgg,ﬂndo.sm inthe body of
pound, find 10 in the first column. Follow this  the table. Then, In the first column find the
Hine across to the column headed “+'%: unit” ~ number which is on the same horizontal line,
which shows that 0.656 pound corresponds 10 i.e., 8. Next, add the number from the heading
10% ounces. , of the column in which 0.531 was found, i.e., %.

. . Thus, 0.531 pound corresponds 1o 8': ounces.

I)‘
e o
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‘Table2 ;
Cost for one serving

of food from purchase
~ units providing1.5 to 240
servings per unit o

-

The following table shows the .cost of one
serving of food from purchase units providing
1.5 to 240 servings per unit. To use the table,
find the price per purchase unitinthe lefi-hand
column. With the aid of a ruler, fgilow from the
price across the table to the r ht until you
come to the column heading listing the

{

, . @appropriate number of servings. The number

shown at this point is the approximate cost per
* serving.

9
fou
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fRELE 2<C0ST FOR ONE SERVING-OF FOOH FRON PURCNASE UNITS PROYVIPING 1.5 V@ 260 SERVINGS PER UNIT
- ; oo . r © . : * . 4
S - : r .
j NUMBER OF SEAVINGS PER UNIT (LB CANy DO2e PKGe LOAF)
_ PRICE 1.50 1.75 2,000 2.25-  2.50¢ 2,75 3,00 3,25 350" 375 6,00 .25
S, PER o To 10 t0o, 10" 10 0 10 . 10 To o To-
UN!T IeT» 1.99¢ 2.80 QQQQ 278 2.99 J. 2% 3.9’ LR L) .99 0,246 o009
- — — = M "
cpodisrs [ Y COST PER SERVING=(DOLLARS)
© . z . .
‘ 0.0l 0.008 0,005 0,005 O.0he 0,006 0,003 0,003 0,003 * 0,003 0,003 0,092 0,002
0,02 0.012 Le 01 0,009 0,008 0,008 0,007 0,006 Ge0)6 0,006 Q,00% 0.005 0.00%
0,03 C.019 Ga.0186 0.01e 0.013 .011 3s0310° 0,010 . 3,009 Q. 00R 0,008 0.007 ¢,007
0,06 0,025 0s02] 0,019 0.017 Y,018 0.0le -0,013 0,012 0.0l 0,010 0,050 0,009
0.05 0,031 0,027 0,026 0,02] 0,019 0,047 @.016 0,015 0.0le 0,013 0,002 0.01}
' 0.06 0.037 0.032 0,028 0.025 0,023 0,021 0,019 0,0)B 0.017 0,016 0.015 0,016
0,07 0,003 0,037 0.033 0,030 p.027 De020 0.022‘ 0,021 0,019 g.01R 0,017 Q.0]6
0.08 0.0 0,043 0,038 0.03¢ 0,031 0.028 0.026' 0,026 0,022 0.02' 0,019 0,018
0.09 0.058 0,068 0,062 0,038 0,036 0,03} 0,029 0,027 0,025 0,023 @.072 0,02!
\ n.10 0.062 0,053 0,047 0,062 0,038 0,035 0,032 0.030 0.028 0,025 0.02¢ 0,023
’r
0.1l 0,088 .0.059 0,052 0.0886 0,062 0,038 0.035 0.033 0,030 0,028 0.027 0,025
0,12 0,07« ‘0.064 0,057 0,051 0,066 0,082 0.038 0,036 0,033 0,031 0.029 0.027
“ 0.,13-| 0,080 0,070 0,061 0.055 0,650 0.065 0,062 0,039 0,036 0,036 0.032 0,030
A P ¥ Y 0-030‘ QeOTH 0,006 0-059! 0,091 0,008 0,005 0.082 00139 0.038 0.030 0,032
0,15 0,093 0,080 D07} PN LR 0.057 0.0?2 0.,08R De0a% 0e.061} 0,039 0.038 0,030
0. 16 a,.,099 0.086 0.07% 0.056R 8,06} 0.056 0.051 0.0a7 0o0606 Qe0al 0,039 0,037
017 0,108 0e091 0,080 0,072 0,065 0.059 0,054 0.050 G.0687 0.006 0.061 0.039
0.18 0.11' 0.096 0,085 0,076 0,069 0,063 0,058 0,083 0,050 0,067 0.04¢ 0,041
0,19 0.117 0.l02 0,090 0.080 n,073 0e006 0.06! 0,0%6 06052 0,069 0.080 0.043
0,20 0,1721% fe107 0,094 0.0Re 0,076 0.070 0.Coe 0,059 0« 055 0,052 0049 0,088
0.} 0,130 felld 0,099 0089 0,080 0,073 0,067 0.067 0,058 de050 0.051} 0,008
h,22 0136 0.}1R 0,108 0.093 0,08e 0.Q77 0.071 0.0865% 00061 0,057 0,051 0,0%0
1394 ) 0.102 0e123 f.108 Q0e097 0,088 0.080 g.0T6 0.06R De OGO 0. 059 0056 0,053
D20 0,1e8 Qel2R8 0,111 0e.101 0,092 0.0R& 0,077 0.071 0.0646 0,062 0.088 0.05%
- N 0,2% Oelba 0.123e 0.118 0e1 05 0,09% 0,087 0.080 0.07e 0.069 0,068 0.061 0.057
0.6 0180 0al139 0.123 0.110 0,099 0.091 0,083 0.077 ‘a.o!é ¢.087 Q.063 0.05%9
0,27 N.1867 Colae 0eldT folle 0,103 0.094 0, 08T 0.080 0075 B.070 Gte 066 0.062
0e28 Q173 te160 0,132 0.11A 0,187 0,098 0,090 0.082 pa.0177 g.07? 0068 D066
- 0,29 0,179 0,355 0,137  0.122 0,11}  0.101 0,093 0,086 0.080 0.07S  0.070 0.06f
0.30 0.185 ° D.160 0.182 0.127 0.115  0.10% 0.096 0,089 0,083 0,078 0,073 0,069
0.31 0.191 Delbb D.146 0.13] n,318 0.108 g.099 0,092 0e0R0B 0.680 0.075 0.071
n.32 0 19"  0a.5° 0,151  0.13% 6,322 0n.111  0.103 0,095 0,088 0,083 08,078 0,073
0.33 _0.206 [\ the 0139 0,126 0.1158 Qel06 0.098 0091 0,085 0.080 Q0.070
» 0,3 0210 [V 60 Qo101 0,130 0.118 0.109 Del0l} 0094 0.088 0.083 0.078
8,34 OJallh 0.18. Ve 1 8N Jelag n.13e Deled Qelle 0.106 0087 0.090 0«.Q0RS 0.0R¢Q
Gel6 0.2 felvid 80,170 0152 Ne137 0elld% 0ell% C.107 Qs 099 0.093 0,087 0.0R2
0,17 Oe228 0. 198 Dl Th 0elin N,1el 0.1289 0,119 G110 0107 Q. 098 0.0Q0 040R%
001318 0e23n . Da203 0a179 Celt0 Qe 105 Qelld2 0.122 6.113 0e.10% -0,098 0.092 0.067
.39 D.Pel 0,208 O0,1Re  0.1A5 0,169  0,}36 0,125 C.116 0,108 Q.101  0.095 0.089
Y Celds?7 Jellé 0.189 Qelb0 NelH3 Qe1239 0.178 Jedl)O De110 8.103 0.097 0,092
0.8} 042593 Vedlwv 0,193 Del T3 N.1568 0.143 0.131 D182 D.113 Qo108 0.100 0o
Q.QE 0.8609 0aes Ne198 0e177 0,160 Celad Gel 3 0s125 Oellt 0109 0.!02 8.098
0.43 0.265 0.210 0.203 0.1R] Do 1004 0150 0.138 0.128 00119 0e111 0.106¢ 0,088
Y Y'Y De272 [ 1. 0,08 DelRS 0,168 Del53 Q.le} 0,131 0el122 Jelle 0107 0101
.85 Qe 1B Qedel NePl2 Ne190 0,172 0elB7 Oeled Qelie Dol 0a116 0109 g.103
Do0b [ P 1Y Qecat 06217 Uelva 0. 17¢ Oel6d Oeloa? 0,136 0el127 Cell® fell? 0.105
N,at 0.290 BaeSl 0.222 0.198 0,179 Del00 pe.1sl 0,139 0. 130 0.121 0.11e G.108
0,48 0.296 0.257 0,286 0.203 D183 0107 QelSe Dela? 0.133 Qs 1B 0e117 0.i10
0,49 0,302 0.8n? 0,231  0.207 0,187  0.171 0157 0.165 04135 0,127 0,119 0,112
0,50 0.309  0.267 0,236  0e231 0.19] 0.17e 0.160 0.148 0,138 0,129 0321 GC.lle
0.51 0.315 0,273 0,26} 0,215 0,195 0.178 0,163 0.1%51 0,16l 0,132 0.12¢ Q.1}7
e.52 0.321 0.278 0,245 0,219 0,198 0,181 0,167 0,156 0.1e¢ 0,134 0,126 0.119
0,583 0,327 0.283 0,24h0 0.224 0,202 0ol 8 0.178 Qoln? Oelen Jeld? 00329 6.121
0.5¢ 0,333 04289 0elB5 0.228 0,206 0.}88 0173 0.)60 fala9 0s100 0.131 Celcde
0,55 0.340 Qde296 [ -1 0s232 [ ¥ QelN2 Q1786 Del63 0e152 Oele? g.133 0,128
e 056 Do 306 0e299 Naedbé 0e7 %8 0,210 0195 0.179 0166 0o 155 velaS O.138 Del28
0.57 0,382 06305 0,268 Je? 1 4,218 0.19% 0.1B3 0,169 De BT D167 0.138 0.1360
‘6.58 Qe dnR .31 Q. 774 Gelan Lt} 0.20¢ Q. 146 0.17¢ 0100 Qe 150 Celal} 0,133
0.5%9 0.3%6 0.316 0,278 0,269 0.225 0.206 0,189 0,178 0,183 0,152 0.163  0.13%
[ . 71) 0,370 0,321 De7R3 0.2593 0.229 0el209 QelV¢ 0.178 DelbhH 0e15% Q.180 0.137
. -] ¥
Q )
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YASLE PoCOSY FOR ONE -SERVING OF FOOD FRON PURCRASE UNITS PROVIDING 1.5 TO 360 SERVINGS PER UNIT

. ]
NUMRER OF SERVINGS PER UNIT (LBe CANe DOZs FKGo LOAF
PRICE 150 1.75 2.00 2.25 2.50 2.1 3,00 3.2 © 3.%0 2,16
PER . T0 TQ To 10 10 70 10 10 10 1o
u"!‘. 1.7‘ l'qq 203“ 2.609 ?a.’. 2,99 3(?. 309 370 3499
DOLLARS c0ST PER SERVING=-(DOLLARS)
0.61 0.377 0,328 0.28R 0,257 0,233 g.cll G196 QetR] Delnb QelhR
0.62 0,382 U,337 0,292 0.262 n.2137 0.216 0e199 .18 0.171 U.160
0.63 0-339 0.337 0.297 0266 0.260 0.220 0.208 De1RT DelTs P L]
Q.60 0,395 0,362 0,302 0.270 0.20% 0.223 0.205 0.190 0.177 0.1m%
0.85 0.00] 0,388 0.307 0.7Th 0,268 Ue22¢0 0,208 0.193 f.l80 0,188
0.686 0007 00353 0.311 o278 0.252 0e230 0.012 0el90 felB? 0.1714
0,67 Oatle 0,358 0.31e 0e2R1 0.250 0.2313 QellS 0. 149 0.18¢ Qed 71
0.08 D.42¢ 0.36¢ 0.321 Q.287 0,260 0237 0.218 fa202 0« 1RR 0.176
0.69 0,026 0.269 0.325 0,291 0,263 Dele0 0.221 0e205 0.19] Q.178
0.70 00132 [Py ) 0.330 0,298 0.267 [ LY Qe 0.708 0191 p.181
Q.71 0eo18 g.380 0,33% 0.;00 0.271 0.207 0.278 0,211 Pel198 0.1M3
0.72 Qetda 0,385 0,340 0.308 0.275- 0.25%1 0.231 Della 0.199 0.1R6
0.73 0,651 0. 390 0,360 0.708 0,279 Qe2be 0.2 0.217 0.202 0.189
0.7 DetS7 0. 398 0,349 fe3l? 0,282 0e258 0.237 0.220 Del0n 0.191
0.75 [P LY 0.001 0.3%¢ 0.316 0.2680 Qe261 Qe 021 Q.07 0.1
D.70 Q.269 0.406 0. 3bH 0.321 0,790 Qo205 [ PR 1 Qeddh ce.l10 Gelot
0.77 Qe#7S 0.%12 0,363 0.325 0,296 0.268 Dece? Qo228 0.l1 4 0.199
0.78 DonBl DetlT 0.368 0.329 0,298 0.27¢ 0.2%0 el 0e?l® g.202
6.79 [ 110 0.022 0.373 0.333 0,302 Qel?h 0.7%3 Dal it 0.218 Gel04
0.80 Dot 0,028 0,377 0.338 0,305 0-2719 0.756 Qe sl 0?21 0.207
0.81 0.500 0.013 0,382 0.3&2 0,309 0.282 0.260 Qelal f 274 GerlY
0.82 0,506 Ue#d9 0,387 0a308 0.313 0.28¢ Qel03 0.7 43 D.l27 el
0,83 0.512 (YY) 0,392 0350 0,317 0.284% 0.2068 LY Dol Galt b
0.Re 0.519 [PY Y 0.396 0.35e 0.321 Q293 Ded69 Q.26 Dal37 0. 217
0.8 0.525 0,855 0,001 0,359 0.32¢ 0e296 0el7e 0.252 De?¥% Uede0
0.86 0.511 Q60 0.%06 0.363 0,328 0.300 g.278 0e25% 0.27R .20
0.87 0.537 LY L) 0,10 0,307 0,337 0.303 0.079 0e25H Decel Hed PN
0,88 0.5%3 el 0,015 0,37} 0.336 0,307 0,282 0.261 0.7%} vad?27
0.89 0.569 Q.070 Q.020 0,378 Qe300 0.1310 0.285 LX) QePat Ged 10
0.90 05490 LM 0.029 0. 3RO 0,300 Neile 0.2488 0.767 Qe2eY Qe 3t
0.91 0,547 0,087 0,429 0.3Re Nelal t.317 0.292 Gel270 gelnl Ged IS
0.92 0,508 0092 0,036 0 3KR Ne 3%l 0.3%c¢) QelYD 0. 713 0”50 WAL
0,91 DeD74 0u®9T 0439 0,392 n,.15% Nedre 0er4R Qac?t 04757 0.760
0.9¢ 0.%80 0eh01} Dedald 0,397 0,354 0,178 0. 301} Nn.7'4 0e 200 Deldat
0.95 Q.580 Qo508 [ Y Y] 0.401 [(PRLR Oednl 0ad00 NePmg Neld&? Deca®
0.%6 0.583 0513 0,093 0,205 PR LY Do1ie 0.308 0.28% 0elrRS Uer ek
0.97 Q599 0519 0,058 04609 0,370 Do 338 0ol 04288 Ge*oH Dednl
0,98 Q.605 0524 0,462 Cele DeldTe 0341 0eldle [UPWA D! Qo271 (ULl |
0.99 De61t 00529 0.067 0.a18 0.378 0ede® 0.317 0,294 g.271% 0e258
1.00 0.0617 0.53% D,e72 0,022 n,3R2 0.3eB 0.3} DeleT 0eP78 DecS8
200 1835 1070 0,943 0. R4& De¥61 0.897 0.b¢e} Geby i 0ehhs 0517
3.00 10852 1.604 Jablh 1.266 lola® leles 0962 0.8%0 DeRyY TP A
4,00 2069 21139 18871 1.6688 1.527 Je39¢ 12587 J1el87 1108 14030
5,00 3.086 ZebTa 2.398 2.110 1908 1.T02 o803 letbé ]« 38} 1.292
&, 00 3,704 Je k09 24830 2.5%? 26290 209} 1973 LT8O 1attn7 1 ebh0
7.00 “ed?l A.7423 3,302 2.9508 ?.6712 2039 2elnk 2e077 e 3n jeBOY
8,00 e.9318 4,278 3,776 31,276 3.0%3 2.187 ?.508 ¢edla 2¥e10 o007
9,00 5556 e 8113 6 ,24% 3,797 335 3.1306 2.885 2071 2080 2o 326
10.00 6173 5. 3e8 'YRAR 6,219 1,817 I.086 k P¥.4:10) 2e087 2+7¢8 2eH84
11.00 8790 54882 5.189 “.68]) 4,198 3,833 3.526 3.268 3,019 PPy Ys
12.00 T.407 Getl7 9.660 5,063 #,%80 & 181 3,846 L1594 30315 3101
13,80 8.02% 6352 6,132 Se &RS §,962 4530 @107 3.R58 3.591 3,389
16,00 . Bebo2 T 087 8.604 5. 907 50344 4,878 0 487 'YLy} 3. RKT Jab R
15,00 9.259 8.021 T.075 6,329 8725 S.228 e ,A08 Mot} Geloe T.RTH
16,90 Q81T Bebhe T 547 6.751 6,107 5,575 §.178 [YRLY-] el «.lia
17,00 10,096 F.091 Be019 T.173 5.489 S.7223 D449 YL L] YR @e 391
18,00 13.1101 VebZH 8,49 7.59% f,BT0 he2T2? 5.76% - Se3a} he T2 a0 b81
19,00 $11.728 10.100 8,902 80017 T e2592 [ YY-T4" 6.0v0 EYLEL] Sech' Qeirifs
an,no 12346 10.695 Q030 B, #39 T.63¢ 6.969 G610 5,91% SeH7PS Do 188
21.00 12.953 11.230 9,908 8. 881 R,D15 Te117 [(YRER Bed il s8N Be#ri*
§ y
‘e ()

]

6. 00
T
[ R

e
T0
LYY L)

Oelanm
Qe in0
Oelfd
D186
0elRN

0160
Gelni
Nelk®
Oel6?
telv0

0.177
GelTS
0.177
0. 1RO
delRZ

O.lRa
0.1RT
OelRY
0.19¢
0.19

PR R
0e19W
Vel
[Ur R
0.206

Oud0Y
Uelll
Gelld
Celi™
0,214

Gedsl
[ |
0.226
0,2PF
Ve i

[P
o dh
Qe 38
0.2%0
UeZd s

J.eB5
R
Q0a971
1214
le0S0

JebQY
leve2
2,184
YA
670

Ce¥} 3
3.18%
EXIA 42
l.0641
1,883

el dt
§. 389
LI
Y. LT
9. 097

0100
Qoale?d
Oelas
0106
0-1.9

3.151
Nelbd
Jalfae
o'l)u
N.160

Gole2
0.18%
0.187
0.d6y
0ol

0elTe
[ RA
D.178
0.181
Oeind

OelBh
QalHR
Oaltu
Qelvwd
Gel9b

Dal%’l
0.9y
0.201
Gedda
GerOn

Cel0R
Ge?ll
Qa2) s
0s21s
del2t7

0.220
Heddd
Q226
0.227
0.229

(RN Y)
1P -%:1.1
0.%19
Lelbe
16173

e8¢
le3]
2.05%9
2.2088
ZeM17

CeT0B
22975
!Q?Q.
3,832
1e061}

3.B990
4.149
«. 88
4577
A.804

23
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TABLE 2<CO5T FOR ONE SERVING OF FOOD FROR PURCHASE UNITS PROVIDING 1.5 TO 260 SERVINGS PER UNIT

- ;
NUMBIR OF SERVINGS PER UNIT (LBe CANe DOZs PXGe LOAF}
AL

FRICE 8,450 a,1% 9,00 5.25 550 SeTH 6,00 6.25 6.50 BeT5 T.00 Te2h

PER TO TQ Y0 TO T0 10 10 fo T0 To 10 10
UNIT asTe £:99 SY.2a S.49 SeTé 5.99 .24 6.09 6.Ta .99 ?..2. T+09
POLLARS COST PER SERVING=(DOLLARS)
0.01 ¢.002 0N.002 0,008 o0.0C2 0e00C G.002 Q.002 0.002 0e.0D2 0.001 e 001 0.001
C.0<¢ 0.00e Ue0Q% 0,006 0,004 0.004 0003 0.003 0.003 0e«003 0.003 0.003 D.003
0,013 0.008 Qel0n 0,006 0.008 Q.005 0.00% 0.005 Q.00% 0005 0.00s 0e00% Da008
000 0,009 0.00H 0l.008 0.007 0.007 0.007 0.007 0.0086 0.0086 Q006 C.000 0.005
Q.08 t.011 0.010 e.010 0.009 0,009 0.00% 0.008 0.008 ¢.008 0.007 0.007 0007
t,.0¢6 Ce0113 Q012 Qe012 Q0.011 0.011 0.01¢0 0.010 Q009 Ce009Q 0.009 0.008 0.008
0,07 0.01n Da01l0 C.01a 0.013 0.012 0.012 0.011 Q.011 0.011 0.010 0.010 C.009
0.0n 0.017 [ p.0le 0,015 0,01 0.01e 0.013 0.012 g.012 0.012 0.011 .01}
0.09 0.019 Ueliv 0.018 0,017 0.016 0e018 0.015 D.D1e 0.01% 0.013 0.0123 Be012
0.10 p.022 0.02 0,020 De.01l9Q 0,018 0.017 0.0106 0.018 0.015 0,015 0014 el 1}
Neldl Qe 0.023 0.021 0.020 0.020 0.0‘? 0.018 G017 0.017 0.016 DeO1l%n 0.018
VI 0.026 C.025 0,023 Q.072 0.021 0.020 0.0290 0.019 Qe.018 0e.017 d.017 De016
0.313 0.028 c.0’7 0.02% Q0.070 0.023 0e022 0.021 0.020 0.020 0e019 0e.018 0.018
. Mgl Qa0 30 Q.029 0.027 De26 Dette'™ 0De020 0.023 0.022 0.02) 0020 0020 0.019
0,19 0.04° Qe ¢} 0,029 0.028 0.027 0.026 0.025 0.02¢ 0.073 0.022 0e021 0.020
Cele 0.030 0.033 0,031 0.030 0.028 0.027 0.026 0e02% C.026 0.023 0.027 0.022
* 0.17 0.0137 0e03% 0033 0.032 0.030 0029 Ce028 0.027 De02¢ 0.02% 0D.026 0.023
0.1l8 0.C39 0a027 0.035 0.C34 0.032 0031 0729 0.028 0027 0.026 0e 025 0e02¢
019 0.0%l Ue 039 0,037 0.015 0036 0.032 0.031 0.030 0.029 0.028 0.027 0.026
Vel Celio d felol 0.03% 0.037 0,036 0.013e 0.033 J.0131 0.030 0.029 0e028 0.027
LI Q. 08h Q.0a 0.0a1 0.0139 0.037 0.0306 Ve03a 0.033 0e032 0.031 0.029 0. 028
0.22 De &R 0065 0.003 0e08] 0,039 0.037 0.036 0.03% 0.033 0.032 0.02] DeD30
0,21 0,050 U.0eT C.06% 0.0413 0.0a!l 0.039 0.038 0,036 0.03% 0.033 0.03?7 0.031
N, e 0a0%2 Dela@ 0,047 0.045 0.063 0«00l 0,039 0.038 0036 0.036 0.0138 00133
0.€° 0.056 0.041 0,069 0.0&7 0.06d 0.063 Qelal 0.039 003K 0.03& 0.015 0030
026 0.0 04053 0.051 De088 0,046 0.046 De042 Q.001 0.039 0.038 0.0137 0.038
NP De058 0.0%% 0,053 2,050 0e.0a8 Qel0t 0.044 0.087 0e0al 0.039 0.038 0.0%7
et LYY 0a057T N.09% Q052 0,050 0.068 0,086 0.04d 0042 Delal 0,039 0.038
DI ) Ne 06 0e080 0,057 0054 0.052 0.0069 0.067 0.088 DeDb& 0047 0.0al 0039
5.0 0.C6% C.0867 0.059 Q. 056 0.053 0.0%1 Q049 Qe0a7 0005 OD.006 0.0e2 0,04l
R D 0,067 0.00% 0.061 Q058 0.058% 0.053 0.051 0049 D047 DeD0S 0e000 0s042
Pede | Deusms HPOLTS D.062 0.060 0.057 0e05% d.052 0.050 D.088 Oe0e7 0,005 0.0e3
J. 44 nau Tl DeltM [T 0.061 0,0%% 0,056 Ce0S4 0.062 0.0%0 Qo008 Dot Qo005
0.3 CoeNTé 0070 0,086 0.061% 0,060 0e058 0.056 0,053 0.051 [T 0e048 Oelat
+ T35 Ue0 74 Vel 72 0, 06R 0.06% 0,067 0.060 0,097 00055 0.053 0.081 De009 0047
R 1) 0,NTR 0.014 0,070 Q0elnT 0.064 0.061 0.059 0.0%7 0e050 Q052 0enS] 0.009
e UeTHU Ne0 1w 0,072 0.00v 0.066 QeQo3 De060 0.858 0.08¢6 0.054 0.052 De 050
A T DeUB? Qe TN 0.CTa 0.071 0.068 Cel&D Cel62 . Q060 0.057 0,.,05% 0,053 0.082
", 39 0,0KHa 0.08¢ 0,078 0073 0,068 D.066 0.064 Ne0G}L 0euS9 Q0587 0.085 0.053
Had D 0.0R7 0.,0R7 0,074 Ge0Te 0,071 0.068 0.06% 0.063 0e060 0.05R 0.086 0.064
Tewl 1 0.089 N.084 N,0R0 [ R AT n.or3 0.070 0,067 0066 0.0K2 0000 0.058 0.056
e 0,091 PVETEN 0,087 0.078 nelTS 0e072 D.069 0.086 0e 0.061 0,08y 0057
el el Vs D8N 0.084 0.0R0 0,077 0.073 0,070 0.0068 0.065 0,063 DeO&U 0.058
Y 0.095% 0.090 Q.086 0.082 0.078 0.075 0.072 Q.06 N.066 Oe.0ba 0.062 0.060
i g, 007 Ne092 0.088 0.0R4 0.08¢ 0.077 0.07s DeOT1 0.068 0.066 0.063 0eQ61]
TeAb J.100 0.0Vs 0.090 0,016 PeOBZ 0.078 0.07% 0e072 0069 0.067 0065 Qepog
CetT .10/ C.0y7? 0.06¢8 0.0H8 0,084 0.087 0.077 0.0Ta 0.07] Q.068  Q,066 0.06464
J.0R [V e 0,099 0.094 Qe0R9 0,085 0.08c g.078 2.075 0.073 - o070 0.067 0065
AR ] 0.108 0.101 Uy 09A 0091 0.037 0.0813 0.080 0.077 Ge0T4 2071 0065 0,066
DaS¢ 1 0,108 [P S (ra DI 0.087% G.0R9 0.085 Qel82 C.CT8 0.076 GeDT3 Q.070 De068
Nebl ¢all0 0. 108 d.300 J3.085% 0.091 0.087 0e082 0.080 0.077 Qe0Te 0,072 0e0069
0.52 0113 0,107 0.402 Q.097 [ %L X} 0.08¢9 0.085 0.08¢ Q.079 Qe076 0.073 0.07}
.53 N5 0.109 04104 C.099 0.0% 0.090 D.0B” 0.0813 0.08¢ 0.077 Ce7s g.072
[ 1 0117 Sel11 0el0® 3.101 0.096 Qe 92 0.088 0.085%5 0.,0RE G.079 0e0TE 0.0713
R 0119 113 N.107 o.10¢ n.,098 0e09a 0enQ0 0,0R6 0.0R3 0.080 0.077 0-.075%
Ne bt 0.12% 0.115 0.109 0e108 g.l00 0e 005 0.092 0.088 Q.08%  0.087 Q.C79 /0.0?6
[ -3) Delcl Oed}7 0,111 Cell6 0,101 0.097 0e«093 0.08%9 P.0B8 Q.083 0.0~ 0077
N Ee AR I ) AR A 1,113 0.10R n.lod 0.099 0.085 $.091 0.088 Q.086 RS | 0.079
vedY de bt ved dall® 0,110 Q0.105 0.101 0.096 0.093 0.0R9 0.08¢ .« 083 0.080
[ Y] Je13C Teid S 0.117 0a.107 0.3102 G008 0.09¢ 0.09! 0.0RT 8.0Re 0.08)
24 i R
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148LE 2~L08T FOP ONE SERVING OF FOOD FRON PURCHASE UNITS PROVIDING 1.5 TO 240 SERVINGS PER UNIT

.

NUMRFR OF SERVINGS PER UNIT (L8s CANe DOZ+ PKG. LOAF)

PRICE ) 850 4,.7% 5.00 S¢75 S.90 S5.7% 6,00 6.2% 0.60 Se7H T.00 T.2%
PER 10 10 10 10 10 70 10 10 T0 10 10 T0
UNTT 4.Te 4,99 §,24 S.09 S.Té 5.99 B2 6.49 6.T74 8.99 T.2¢ T e #9

DOLLARS COST PER SERVING-{DOLLARS)
0,61 0.1132 0.125 0.119 Oells 0,109 0el00 0.l00 0096 0.082 0.089 0.086 0,083
062 0el3& 0.127- 0,121 0115 Gell0 0.1086 0el01 0.097 0.796 0.000 Q.087 De0B8e
0.03 0.1% 0.189 0,123 0.117 0,112 0.107 0.103 0.099 0.095% 0.092 0,088 2.085
0.64 0.13¢9 Oulsl 0.125 0.119 0.11e 0.109 0105 0100 0.007 0,093 0.090 0.087
0.66 Delian) 0.133 0127 0.121} Q.116 0el1l 0.100 0.102 J.008 0.09% 0.091 f.088
[y .13 0.143 Bells 0.129 0.173 0.117 0.112 0.108 DelOe 0.100 0.0908 0.083 0080
0.67 Oelo® 0ol 3R 0.131 C.128 0.11% Q114 0.189 0.105 0.101 Q.098 0e09a. 0.091
0.68 fela? Oelw@ 0.1213 0el27 0,121 0.116 0.111 0.107 ¢.103 0.099 0.096 0.092
0.6V De189 Oelo? 0.13% 0el2R 0,123 0.118 Oelld 0.108 0.100 0.100 g.097 0«09
8.70 0.152 Qelaes D137 Qo130 0.125 0.119 Oelle 0.110 0.106 0102 0,098 0,095
0.71 Qelbe [V R Y] 0.139 0.132 0,126 Qelcl 01186 0.111} 0.107 0.103 0e100 0.09¢
0.72 Qe 186 0.108 Delel D.13a 0.128 0.123 0.118 0113 0.109 Gel0S 0el101 0.098
073 0.158 0150 0.163 0.130 0.130 Oel2é 0.119 0,118 v.110 0.106 . 0,103 0.099
0.7 0.160 0.1582 Deles 0.138 0.132 0.126 D.121 0ells 0.112 o.l08 0108 0.100
0.75 0el&? 0158 0.106 Oe100 0.133 0.128 0e123 0.118 0.113 g.109 0.10% 0,102
n. 76 0185 0.1596 0.108 Deled 0.135 0.129 OelPe 0.119 0.115 0e111 0.107 0.103
0.77 0eln? 04158 0.150 0.1e3 0,137 0.131 0,126 0.171 0.118 Dell? g.108 Delle
0,78 0.169 0.160_ 0.i52 D.185 0.139 Da133 0.127 p.l22 0.118 O0.11e 0ell0 0.108
0.79 0171 0eln? QelBne Oela? 0.1e} 0.13% 0.129 Celle 0.119 0.11% 0elll 0.107
0.R0 0.171% 0.164 0.156 0.149 Dela? 0136 0.131 D.126 0.121 0elle 0ell2 0.100
QeR} 0elTH Celtyty Oel®8 01591 0.108 Ge.l138 0,132 0.127 0.122 0.118 Celles 0.110
0.82 0177 0el68 0.160 0.1513 0.le8 Qo100 0el3e 0.129 0.12¢ 0.119 0.119% 0.111
0,83 0.180 0.170 t.l02 OelbS 0.148 Dele} 0136 0.130 g.125 0ol 0.117 0elld
0a.8e Qo2 Qel T2 0.lb4e 0.ibe Dela? 0.103 0.137 0.132 0.127 0.122 0.118 Oalle
0,85% 0.184 0.17% 0,166 0158 0.151 Geles 0139 0.133 0.128 0al2e 0.119 0.11¢
0. R6 0,188 0.177 f.16R 0,160 0.153 Dele? 0.1¢) 0.13% 0130 0.12% 0,121 fe117
0.87 0«1RB 0.179 0.170 QGalb? 0elbh Oe.log 0102 0.137 0.131 Q127 0.122 0.118
0N RR Nel90 0elR] 0.172 S TYY n.l197 0.150 Oeles 0.138 0.133 0.128 Gol26 O0.119
0.89 0194 0e kB2 0el17e 0.186 0,158 0eln2 0.14% Q. 120 0.3 Qe130 0.12% 0.121
0.90 0.18% CeltiS 2.17¢ 0el6B 0,160 0e1683 D-107 Oelal Oel36 0.131 0e.176 0.122
0.8] 0.197 0.187 0,178 0.189 0,167 Del5S D.149 0.164" 0.137 0el22 0.128 0,123
0.92 0.199 0e1R9 0,180 0.171 D.l6e 0.157 0.150 D.1a0 0.13% 0el30 Q.12¢ 0.125
0.91% 0.201 Cel9} 0.187 0.17123 0.16% 0.158 0.162 Qel ot Qo100 Qel s 0.131 0.12¢
0.9 0.203 0.193 0.18a Q178 0.107 0.160 0.10e 0,108 Qelea? 0.137 Qeld? 0.128
0,95 0.206 0195 0,188 0177 0.169 0162 0.15%5 fel@Q Delee 0.138 0.133 0.129
.96 0.208 0197 0. 187 QelT9 0,171 Oeloe 0187 0.151 D.145 0.1ea0 0.136 0,130
0.97 0.219 0,199 0,189 0.181 0.173 Qelbd fel58 04162 J.107 0.1e1 0.13¢ 0.132
0,98 0.212 .l 0.191 0.1RF 0el7n Oele? 0.160 Del%¢ 0.148 C.le3 0.138 00133
0.99 0710 0el03 0,193 O.l8e 0el70 Q169 0el62 0.15% 0.150 Gelad 0139 0134
1.00 0.218 0e20% 0.19% 0.1R& 0,178 0.170 0163 0.15%7 0.151 0.106 C.le0 0,136
2.00 0033 teall 0.391 0.372 0.356 De 30l 0.2327 [UPIR B 0.302 0.291 0.281 0.271
3. 00 Detrad fab186 C.HH6 0,959 n.5% Desll Deanl 0071 0.453 0.437 0.021 0,607
- 4. 00 C.868 d.8c1 0.TH1 0.Ta5 N.7128 0.68} 0.65¢ gen?8 0.604 0.582 0.562 Q.53
5,00 1.082 1.0287 0,917 0.931 0.890 8.85%2 0.817 04785 Qe TRS 0.728 Q.702 Q+67H
6e00 1299 1.e32 lel72 1.11. 1,068 1.022 0,980 0e3e2 0.906& 0.873 0.843 DeB1@
7.00 1516 o437 1e367 1e30a l1.788 1.193 leloe 1.099 1057 1.019 0.983 0.950
R.00 JeT22 164 1.96¢ 1e090 1.423 1363 1.307 l1e256 1.208 l.166 1120 1.085
9,00 Ty loeBa8 1.758 leaT6 1.601 1513 lea7l j.013 1360 1,310 1.264 1e221
10.00 2.185 de %3 1.9513 1.862 1.779  _ 1.706 1:03 1.570 1511 1.456 Tetne 1357
11.00 2«3R1 2259 2.1%8 2.048 1.997 1.87+ 1. I97 1.727 1e662 1.601 1545 1.693
12.00 2.997 2.060 2.300 2.235 2.135 2.008 1961 1.8R¢ 1.8113 1eToa7 1.685 i1.628
13.00 coHl0 et 2.539 2ed2) 2.313 2.215 2elle 20461 1964 1.892 1.826 1.766
1600 3030 2.875 .73 2.607 2,091 2,385 2.288 2.1498 Cel18 2.038 1.966 1.900
15.00 3,747 3.080 2,930 2.793 2.609 2eR55 2.45] 2.356 fe266 2.183 2.107 e uls
16,00 Teab} 31.78% 1.18% 2980 Z.867 2eT26 el 2.512 2.017 24329 2.267T ~ 24171
17.00 31.680 3.49] 3.320 3.166 3,025 2886 2.T78 2.§ﬁ9 2.568 2e075 Z2.3R8 2.307
13,00 1.89¢ 3,696 1,016 3.362 3,203 3086 2.9¢] 2.R2¢6 2.719 2.620 2.528 2e482
i9.00 4,113 3.901 1.711 3,538 3,38} 3237 3.10% 2,981 2870 2,766 2.669 Q.578
20,00 €323 4.107 1,906 31.778 1.5%9 3407 3.268 J.1a0 3. 021 2.911! 2.809 2.71%
21.00 [9%- 1)) 317 4,102 3.911: 31,737 578 Jendl 3.297T 3el72 3057 Z2e949 849
4
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FASLE 2+Z0ST FOR
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.

‘ONE SERVING, OF FOOD FROM PURCHASE UNITS PROVIDING 1.5 YO 260 SERVINGS PER UNIT

FERR '
. NUMBER OF SERVINGS PER UNIT (LB CANs DOZ+ OKGe LOAF)
/// - PRICE T.50 T7.75 8.00 8.25 850 8.75 9.00 9.25 - 9,50 9.75 10.00 1025
. PFR 10 T0 Y0 10 Yo 1O Jo TO T0 T0 TO Yo
UNTT TeTe 799 8.26 8,69 8.74 8.99 9.2 . 9.0 Q.70 9.99 10.24 10.49
DOLLARS Lo ®ST PER SERVING- (DOLLARS)
. 0.01 0.001 0.001 0e001 0001 0,001 0,001} 0.001 0.001 Ce001 0.001 0.001 0.001
e.02 0.003  0.002 0.002 0.002 0.002 D0.002 0.002 0.002 0002 ©Oe002 0002 “0.002
0,03 0.006¢ 0.00% 0.00¢ 0.00& 0,003 0.003 0.003 06003 D0.003 2.003 0.003 0.803
0.06 0.00% 0.00% 0.00% Dei *S 0.005 0.005 0.00e¢ 0.006 0.0Q0¢ 0.006 .00 0.006
0.08 0.007 0.008 0.006 D.0CH t.008 o.006 0.005 0.005% 0.005 0.00% 8,005 0.005
0.06 0.008 0.008 0.007 0.007 0.307 0.007 ‘0,007 0.006 0,006 00006 0.006, 0,006
0.07 0,009 0.009 0.009 Ge008 0,008 g.008 0.008 0.007 0.007 0.007 0,007 0.007
. 0.08 e.010 @.010 g.0l0 0,010 0.009 0.00% 0.009 0.009 0.008 0.008 0.008 0,008
: “0.09 c.012 0,013 0.011 0e011 rt.010 0.010 Ce010 0.010 8.009 0.009 0.009 0.009
* 0.10 |{°0.013 d.013 0,012 g.012 0.012 0,031 0.011 0.011 0,010 } 0.010 0.010 0.010
- L]
0.1} 0s016 - 0os0l@ 0.,01e 0.013 0,013 0.D12 0,012 0.012 0.011 0,011 f.011 GeCll}
0.12 0.016 0.015 0.01% 0.016 ¢.0le 0.0l¢ 0.013 Q.013 0.012 2.012 0.012 0012
' 0.13 0.017 0.017 0.018 0.016 0.01% 0.016 0.01a 0.01¢ 0.01¢ 0.013 0.013 0.013
N,le 0.018 D.(IR 0,017 0.017 0.018 0.016 0.01% 0.015 0e0l5 0.0le 0.0l¢ 0.0l
0,15 0.020 0.019, 0,018 0.218 0e017 0.017 0.01¢ 0.0l6 0.016 0.015 0,015 0.0l
’ 0.16 0.021 o020 0.020 0.019 0.019 0.018 0.018 0.017 0.017 0.016 0.0'8 0.015
.17 0.022 0.027 0.021 0.020 8,020 0.019 0.019 0.018 0.018 D.017 0017 0.018
0.18 0e020 0.023 0.022 0.022 08,021 0.020 0£.020 0019 0.019 ©0.018 t.018 0.017
. 0.19 0.075 0.02e n.023 06073 0.022 0.02) 0,071 0.020 0.020 0.019 0e01® 0.018
0,20 0.02% 0.025 2,02% 0.0 0e023 0.023 0.022 0.021 0.021 0.020 0.020 0.019
0.21 0.028 0.027 D026 0025 0.024 0.02¢ 0.023 0,022 0,022 0.021 0.021 0.020
0e22 0.029 0,028 0.027 0026 0,026 0.025 D.024 0.023 0.023 0.022 0.022 0.021
0.23 0.030 0.029 0.028 0.027 0.027 0.026 0.02% 0.02% 0.02¢ 0.023 0.023 0.022
0.24 0.0131 0.030 0.030 0.029 0,028 0.027 0.020 0026 04025 0.02e 0.028 0.023
0.25 0,033 Ge.032 0,031 0.030 0,029 0.028 0.027 0.027 0.028& 0,025 0025 0.024
0.26 0,034 0.033 0,032 .03} 0,030 0.029 0.029 0.028 0.027 0.026 0.026 Be025
0,27 | 0.035 0.03« 0.033 0e032 0.031 C.030 0.030 0.029 0.028 0.027 0.027 0.026
0.28 8.037 0.036 0.03 0.033 0.032 0.0232 0.031 0.030 0.029 0028 t.028 0.027
0.29 0.038 0.037 0.036 0.03% 0.034 0.033 £.032  0.031 0.030 0.D29 0.02¢9 v.028
¢ 0,30 0.019 0.038 0.037 04036 0.03% 0.03¢ 0.033 0.032 0.031 0.030 6.030 0.029
0,31 D04l 0.039 0,038 0.037 0.036 0.035% 0.03e 0.033 0,037 0,03} 0.031 0.030
0.32 0.0a2 0.0e! 0039 0.038 0.037 0.030 0.03% 0038 0033 0.032 0.032 0.031
0.33 0.0e3 0.0a7 f.0al 06019 0,038 0,037 0.036 0.035 ofg3s 0.033 0,033 0.032
0.3¢ D.0ad 0.Ce3 0.08¢ OeDal 0,039 0,018 0.037 0.035 0.035 0.03s 0,03 0.033
0,35 0.046 De0be Del&d 0De042 OeQal 0039 0.038 0.037 0.036 0Q.03% 0,035 0.03s
5
) 0,36 0.047 0026 D0.044 N.0a3 D042  0.041 0.039 0.038 0.0137 0.036 De036 0,035
.37 D.089 0047 0.046 Oeléké 0.063 0.0&2 Celal 0.039 0.038  0.037 0.037 0.036
n.38 0.050 0e0aB Q.07 0.0s5 DeQét 0e0a3 0.0a2 Celel Delal 0.039 0.038 0.037
0.39 0.051 0.050 0,048 0,067 0,065 C.066 0.083 De0&? 0a04l 0.040 0.03% 0.038
0,40 0.052 0.051 0,049 Ce04B 0.0&6 Delab 0.0a0 0063 0.042 0.06! 0.040 0.039 -
Dol .| 0e0%@ 0.052 0,050 0.0e9 0,048 L Y 0e045 (044 0.ce3 0e0a? 0.08l £.000
Oetd 0,055 0.053 0.052 0.060 0,049 0,047 D.046 0.06% Da06s 0043 De0a2 0.0e1
! 0.43 0.0586 0.05%% 0.093 005! 0.050 OeOa8 0elaT 0.086 0.045 0,064 0.042 Deuitl
Deté 0.058 0.056 0.054 0.053 0051 0e050 De0a8 D047 0.086 0.0e5 D.0e3 0.042
0.05 0.059  0.057 0e055° 0,058 0.0%2 0.051 0.049 0e0a8 D007 Oelas PeDad 0.0e3
0,46 0.060 0.098 0.057 0.05% 0,0%3 0.052 0.050 0.069% 0.068 CeDo? De0aS 0.0600
0,67 0062 0.060 0.058 0,058 0,055 0.054 0052 0050 0.069 0.0648 De066 0.08%
0.e8 0.063 0.061 0,059 0.0 0.05% 0.05¢ 6,053 0.051 0.050 0.0609 Do0&7 . 0,046
069 0064 0,062 0,060 0,059 0,057 0,055 0.05¢ 0,052 0051 0.050 0.088 DeDe?
0.50 0.066 0.066 0.0862 0.060 0.058 0.056 0.05%5 0.053 0.052 0.05! De0a9 Cela8
- 0.51 o067 0.085 0,083 0.061 0.059  0.057 0.0%6 0.05& 0.053 0.0492 0050 0.089
! 0.52 0,068 0,066 0,086 C.082 0,060 0.05%  Q.057 0.055  0.054 D.053 Q.081 0.050
’ : 0.53 0.070 0.067 0,085 0+063 0.061 0.060 0.058 0.067T 0.085 D.05¢ 0.052 8.051
’ 0,54 .0.071 0.069 0.067 0.06% 0,083 0.061 0.059 0,098 0.05¢ De05% 0.053 0,052
' 0,5% 0.072 0070 0,068 0,066 0,062 0.062 0.060 0.059  0.057 0.056 De05a 0,053
0.56 0.073. 0.071 Q.069 0.067 0.065 Q003 0.061 0.060 Q.058 0.+087 0.955 0.05¢
6.57 #.07% 0.072 0,070 D.068 0,066 0.06& 0.062 De081! 04059 0,068 0.0%6 Ce05%
0.58 0.076 Oe07a 0.0712 0.069 fe067 0.06% 0.064 0.062 0080 0.059 0,087 0.056
; 0,59 0.077 0075 04073 04070 w008 0087 0.065 D.063 0.061 0.060 0.958 0.057
: .60 | 0.079 0.076 0,07¢ 0.07¢ 0.070 0,068 D.066 O.0b@ 0.062  0.06] De08%  0.058
26
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TABLE 2-COST FOR ONE SERVING. OF FAOD

NUMBER OF SERVINGS PE? UNIT (LBs CANy DOZ» PXGe LOAF)

\

&

\

t -
FRON PURCMASE UNITS PROVIDING 1.5 TO 240 SERVINGS PER UNIT

.
.

PRICE T.50 Tel® 8,00 B.2% R,50 8.5 .10 325 9.50 .75 10.00 10.25
PFR 10 T0 ¢ TO 10 10 TO 10 TO T0 T0 T0
UNTT T.T8 7.99 Re26 8,09 BeTo B.99 9,28 Q.40 9.74 9.99 10,2% 10.49

NOLLARS COST PER SERVING=(DOLLARS)
Gebl 0.080 0.078 0,075 0,073 o.,074 0.069 0.087 0.068 0,063 0,062 060 0.059
0,62 0.081 0.079 0.07& [PRTREY 0.072 0.070 D.068 D.008 0064 0.0863 0.061 0.060
0,83 0.083 0.080 0.07TR 0e07% 0.073 0.071 0.069 0087 0069 0.066 0.062 0.0861
0.66 0.0Re 0.081 0,079 0.07¢ 0.07s 0.072 0.070 0.068 0a 06T 0,065 0.063 0.062
0.86 | 0,085 0.083 0.080 0.078  0.87% 0.07Y3 0.071 0,069 0088 0,066 0.06% 0.063
0.66 0.087 0«08« 0.08!) 0.079 0,077 0.07% 0.072 0070 0.069 0.067 0.06% 0.064
0.67T o1 0.0R8 0085 0.0R13 00RO 0.078 0.078 0.073 0.072 De070 D.068 0.066 0,065
n.68 0,089 00088 0,086 0.081 0.079 0.0TT D.075 0.073 00T 0.069 0.067 0.066
- 0.69 0.091 0.0B8 0.085 0.082 0,080 0.078 C.0T0 0.074 D.072 0,070 0,068 0.067
n.70 0,092 0.0R9 0.086° 0,084 0.081 0.079 0,077 0.075 0.073 0,071 0.06% o.gas
8.7 0,093 0.0990 0,087 0,085 0.082 0.080 0.078 Be076 0a0Te 0.072 0.070 0.068
0.72 D,096e 0081 0,089 0.088 0,084 - 0081 0.07 0,077 0.075 0.073 0.071 0.069
0.73 0.096 04093 0.090 DeORT 0,085 0.082 0.080 0.078 0. 076 0.07e 0,072 0,070
0,76 0a097 0.09%e 0,091 0.0AR8 0,086 0.083 0.0K1 0.079 0.077 0.07% 0.073 0,071
- 0.7% 0.098 0.095% 0.09¢ 0.090 0,087 0.08% 0,082 0.080 0.078 0.076 D076 0.072
0,76 0.100 0097 0,09 0.091 0.088 0.080 0.083 0.081 0.079 0,077 0.075 0.073
0.77 | 0.101  0.098 0.09% 0.092 D 0RY 0.087 0.08¢ ' 0.08¢ 0.080 0.078 0.076 D.0Te
0. 78" | 0.107 0.099 Q.096 0,093 0,090 0.088 0.086 106083 _ 0.0R} 0.079 0.077 0.078%
0.7T9 0.10e 0.100 0.097 0e09% 0.09¢ 0.089 0.087 D 086 0.082 0.0R0 0.078 0.078
0,RD 0.10% 0.l107 0,099 0,096 0.093 0.080 G.088 0,088 0.083 Qe ORI 0.079% 0.077
0.P1 0.106 g.103 0,190 0.097 0.094 0.091 0.089 0.08% O0.08e 0e082 0,080 0.078
5.82 0.108 0.l0e 0,101 0.098 0,N85 0.092 0.090 0.088 0,085 0.083 g.081 0.079
0.83 .| 0.109  o0.t05  0.102 0.09¢ 0,098 0eN9a 0091 0.089 0.086 0e0Re 0.082 0.080
0.86 0.110° 0,107 0,103 0.100 0.097 0.09% 0.092 0090 0.0RT 0.085% 0,083 0.081
0.RS 0.112 CelO8 0,105 9.102 0,099 0096 0,093 0.091 0.0B8 0. 08RG 0.0R& 0.082
0.R6 0.113 0.109 0,106 0.103 0.100 0.097 0.096 0.092 0.089 0.087 0,085 0.083
0.87 Della 0.111 Celo7 GelO0 0,101 0.098 0.095 0.093 0.090 0,088 t.088 0. 08¢
0.R8 0115 0.112 0.108 0.105 nD.102 0.099 0.096 0.09e 0.091 0.089 0.087 0.085
n.8%9 0.117 0.113 0,110 0.10n 0,103 0,100 0.098 0.095 0.093 0.090 0,088 0.080
0.90 0.118 Delle 0.111 0.108 0,106 p.101 0.099 0.09¢0 0096 0.091 0,089 0.087
0,91 0el19 fellt 0,112 00100 0.106 0.103 0.100 0.087 0.095 0e092 0,090 0.088
0.92 0.121 0.117 0,113 0.110 0,107 fel04s 0.101 0.098 0.096 0.093 0.0091 0.089
n,93 0.122 0.118 0.11% Da.ltl n.108 0.109 0.102 0.099 08097 0e0Ve 0.092 0.090 -
0.9 0el23 D.119 B.ll6 g.112 0.109 0.108 0.103 ©0.100 0ed98 0.09% 0.093 0,091
0e95 0125 0.121 0.117 Oelle o0.110 0.107 0 1060 0.101 0099 0.096 0.094 0.092
) n.96 D.126 0.127 Nell18 0.115 fa111 0.108 0.10% 0.102 0.100 0097 0095 0093
0.97 g.127 0.123 0.119 f.116 0.313 0.0~ 0,106 0.104 0.10} 0068 0,098 0.09
. 0.98 D.129 0.125 0.121 0ell? 0.11e Oelln 0.107 0.10% 0.102  0.09% e 097 0.095
0.99 0,130 0.126 0,122 0.11B8 0.115 f.l1e 0,109 0.1086 00103 0Q.l100 0.098 0.095
1,00 0.131 0127 0.123 0.119 p.lle 0.113 0.110 0.107 0.106 0ei01 0.099 0.096
?.00 0.P62 0e25e f.2e6 0.239 0.232 0.225 0.219 0.213 0.208 0203 0.198 0.193
3,00 0ede 0.381} 0,369 0, 3SR 0,368 0.338 0329 0.320 Q.3]2 0.304 0,296 0,289
4,00 0525 0.508 0,693 0.e78 Qoabe 0.451 0.039  0.427 el ° D.405 0395 0.3856
5,00 0.69% 0.63% 0,b6l6  0.587 0.580 0.564 0.548 (.53 0.520 0.507 [P TV 0482
5.00 0,787 0.762 0,739 0,717 0696 0.676 0.658 0e680 Q.62  0.508 0.593 0.579
“1.00 0919 0.HB9 0,862 0.8136 0,812 0.789 0.768 0.Ta7 0.778 0.709 0e692 0.87%
R,00 1,050 1.017 0.985 0,956 0.9¢8 0.902 0.BT7 0.856 0,837 7,811 0.791 g.771
9,00 1.181 l.l66 1.108 1,075 1.008 1.015 0.987 0.961 0,936 wve%l2  0.889 0.868
18,00 Jen12 1271 1.232 1,195 1.160 1e127 1.098 1.067 1040 1,013 0.986 0.9688
11.00 leatt } o398 10355 1.31s 1,276~ 1.240 1.206 1a1T8 l1ela3 1e.114 1087 1.06}
12.00 1.575 1.525 1.478 1,436 1.392 1.353 ledls 1.281 1267 1.216 l1e1B6 .1.157
y 13,00 1.706 1,852 1.601 1,553 1,508 10686 1.425 1.387 1.351 1.317 1285 1.256
‘14,00 1.8737 1.779 1.724 10673 1.626 1.578 1538 1eaQa 1.065 1.418 1.383 1,350
15,00 1969 1.906 1.8e87 1.792 j.760 1.661 1.645 1,601 1559 1.520 1,482 1006
16,00 2.100 2.033 1.970 1.912 1.856 1.806 1e754 1.708 1663 1.621% 1581 1.54)
17,00 2.211 2.160 2.09¢ 2.031 1.972 1.917 1.864 l1.810 1.76T 1722 1.680 1.639
18.00 2,382 2.287 2,217 2.151 2.088 2.029 1.974 1.921 1.871 1.824 1779 1«73
19.00 2.093 leble 2.360 2.270 2e20% 2.142 2.083 Z7.028 1.975 1.92% 1 «BTT 1.832
! 20.00 2:.625 2.581] 2.063 2.389 2.320 2.255 2 193 2.13¢ 2.079  2.026 1e918 1929
21.00 2.756 2.668 2.586 24509 2,438 2e368 2.303 2ed0l 2.183 2.128 2.075 7025
]
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JABSLE 2-COST FOR ONE SERVING OF FOQD FROM PURCHASE UNITS PROVIDING 1.8 TO De0 SERVINGS RER W,‘)

pe

NUMBER OF SERVINGS PER UNIT (L8, CAN» DOZ., PKGe LOAF)

PRICE 10,50 10.75 11.00 11.25 11.90 1175 12.00 12.25 12.5¢ 12,715 13.00 13.2%

\ PER T0 A T TO 10 10 T0 T0 T0 T0 T0 T0
o UNIT 10,76 10,99 11,26 11,49  J1e74a 11,99 ° 12,26 12.09 12.74  12.99 13.26 13.49
DOLLARS €COST PER SERVING-(DOLLARS)
2.01 0.00F  ©0.001 0,001 0.001 0,001 04001  Q0.00! 0.00! Q.00 0.001 ©.001 0.00!
g.02 0,002  0.002 0,002 06002 0,002 0.002 0.002 0002 Q.0062 0007 0.002 ©.001
p.03 0.003 0.003 D.003 B8.003 0,003 0,003 0,002 0.002 £.002 0.002 0.002 0.002
te0e 0.008 0,008 Q.00 ©0.006 0,003 Q.003 0.003 0.003 0,003 0.003 0.003 0.001
0.0% 0.00% ©0.00%  0.00¢ 0.004 0,006 0,006 0,006 0.008 0008 0,006 0.006 0.006
0.06 0.0006 0,006 0.00% 0005 0,00% 0.00% 0,005 0.005 0,005 0.005 0.6005 0.00e
0,07 0.007 0.006 0.006 0.006 0,006 0.00¢ 0.006 0006 0,006 0.005 0.005 0.005
. 0.08 0.008 0.007 0.007 §.007 0,007  0.007 _0.00T7 0.006 0.006 0.006 0.006 0,008
0,09 0.00R 0,008 0.008 0.008 0,008 0.008 0.007 0,007 0.007 0.007 0.007 . 8.007
0.10 8.009  0.009 0,009 0,009 0,009 9,008 0.008 0.008 0.008 Be008 0.008 0.007
0.1l 0,010 0,010 0,010 00010 0,009 0.009 0.009 0.009 0.009 0.009 0.008 0.008
6.12 0.011 ©0.011 0,011 ©0.011 5,010 0,010 ©0.010 0.010 0.0l0 04009 0.009 0,009
0e13 0.012  0.012  0.012 0,011 0,011  0.011 0,011 0,011 0.010 0,010 0e010 0.0,
0.16 0.013  0.013 0.0i3 0.012 0.012 0.012 0,012 0.041 0.011 0.011 0,011 0.0104
0.15 0e0le 0 0i& 0.013 04013 0.013 0013 0,012 0,02 0.0l De@l2 0,013 0.011
g.16 0.019 0.0l% D.0l& C.O0l4 0,014 0,013 ©0.Q13 o0.0!3 H.013 0.0l2 0.012 0.012
0e17 0.0l6 0.016 0.01% Q. 01S% 0,01% 0.01a 0,0} O,0l6 0.0!3 0.013 0.013 Q.013
0.18 0.017 0.017 0.0s 0.0l6  ©,01% 0.01S  0.015 0,015 0.014 0.0l4 0,014 0,013
0.19 0.018  D.017  0.017  0.017  0.0i8& 0.016 0.0f6  0a01S 0,015 0.015  0.0le 0.01e
0,20 0.0!% 0.0i8 0.018 0.O0l8 0,817 0,007 0.0}7 0.0l6 D.016 0.0l6 0.015 0,015
0e2) 0.020 ©0.0l% 0.019 0,018 8.018 0,008 0,017 04017 D.0}T €.016 O0.0l6 0,018
0.22 0.021 0.020 0.020 Q.01% 0,09 0,019 0,018 0Q.018 0.0}7 0:017 0.017 Q0.016
0.23 0,022 0.021 0,021 0.0°0 0,020 0.01%  ©,0i9 0.019 D.018B 0,018 D.018 0017
0.2¢ 0.0¢3 0,022 0,072 0,07} 0,021 0,020 0.020 0.019 0,019 0.019 0.018 0.018
0.25 0.026 00023  0.022 0.072 0.022 0021 002} 0.020 D020 0.019 ™ 0.819 0,019
0e26 0.02¢ 0,026  0.023 0.023 0.022 0.072 0.021 .02 0.0F} 0,020 0,020 Q.02%
0.27 0.075  ©0.02% 0,024 0,07« 0,023 0.023 0.022 0,022 0402% 04021 04021 ©0.020

0.28 8.026 0,026 0.025 04025 0.024 0.02¢ 0,023 0.023 , D.022 0.022 0.02! 0.02]
Ce29 0.027 0.047 0.026  0.026 0,025 0,026  0.02¢ 0.023 0,023 (.023 0.022 0.022

0.30 0.078 D028 0,027 0.026 0.026 0025 0.025 0.026 0.024 0.023 0.023 . D.D22

[}
0.31 0.02v 0,029 0.026 0.027 0,027 De026 0.026 0,025 0e02% 0.02s 0.020 0.%23
0.32 0.030 0029 0,929 0,024 0,028 0027 0.026 0.026 0.025 0.025 0.026 0.02¢
0.33 D.031 0010 0,030 0e0P9 n.02R 0e0P8 G.027 0.027 De026 0.028 0.025% 0.025
0.3 0e032 0031 0.03} 0.030 0.029 0e02y 0.028 Q.027 0.027 0.026 0.026 0.02%
0.35 0.033 0.037 0e031 0.0%1 0,030 Qo029 0.029 0.028 0.028 0.027 0.027 0.026

2

0.36 0.03¢ 0e033 0.032 De032 D.031 0.030 0.030 0.029 0.029 D.028 p.027 0.027
G.37 0,035 Oelde 0,033 0.033 0.032 0031} 0.031 0.030 0.0%29 0.029 0.028 0.028
0.38 0.036 0.035 0.036 0.033 0,033 Q.032 0.031 0.031 0.030 0.030 0.00¢ 0.0286
0,39 0.037 D.0136 £,035 0.03e De034 0.033 0.032 6.032 D.031 0.030 0.030 0.029
0,60 0.018 0.037 D036 0,015 0,03 0e036 0.033 Qe032 0.032 0.03! 0.030 0.030
0.0} 0.039 0eU38 De037 [ ETY 0.03% 0,035 0.03e 0,033 0.032 0.032 8.031 6.031
.02 0.060 0.039 0,034 De037 0,036 0.036 0.03% 0.03e 0.033 0.013 0.032 0,031
0.63 0.040 0.060 0.039 0.0138 0.037 0.036 0.03% 0.035 0.036 0e013 0.033 0.032
’ 0.06 De001 DelaD 0,040 .09 0,038 0,037 D038 0.038 0.035 0.034 0034 0.033
0.0% 0.082 Go04l 0.080 0.060 0,019 0.038 0.037 0.036 0.036 0.03% 0.03¢ ®.03¢
. R Y Y 0,063 Oo06? O.06! 0,080 0,040 £.039 0.038 0.037 0.036 0.036 0.035 0.03
0,87 0.060 0003 04062 0«00} 0,040 0,000 0.039 - 0.018 0.037 0.027 0.03¢ 0.03%
O.QS 0.085 Qelotm Q.ﬁ.} D.D02 0.0al 0.080 Q.06 0039 0.038 0.037 0.017 0.0236
0,49 0.0s6 Qelob Delaé D.083 0,0a2 0.0l 0.0a0 0e0a0 0.030 0.038 0.037 0.037
- 0.50 0.0e87 0,006 0,005 0.006 0,043 0.042 0.001 0.0600 0e08a0 0.039 0.038 0.037
0,51 0.048 0,067 0,066 0.085 0,088 0,063 0.0¢2 0.08] 0.0600 0.068 0.039 0,038
1 0.52 0.009 0.008 0,087 0086 0.065 0006 0.083 0.0a? G.00) 0,080 0,040 6.039
g.513 D050 0089 0,066 0.067 0.060 - 0065 [T Y'Y D083 O.002 G041 0.000 0.040
0.5 0.05} 0.050 008w 0e0aY D,080 0005 De0aH 0.0e08 0a043 0.Da2 0.0a1 0040
0.5 0.052 0.061 0.064¥ 0048 0,07 0.080 0005 Oe.D00 0.00é 0.043 0.042 0.001

0.56 0.053 0.052 0,052 0.049 Gelal 0.0a7 0.0486’ 0.045 D.060 0.0‘i{\ T.043 0.042
0.57 0.054 D.057 0,051 0.060 2,060Q 0.0e08 Q.0s7 Qe D&t 0085 0.0806 0.0e3 0.063
0.58 0055 0el53 .05 Qe 051 0.,0%0 0.069 0.068 0.007 Delat §.005 Q000 d.043
8.59 0.056 0,054 0.,061% 0.052 8,051 0.35%¢0 0.069 0.068 Qele7 Q.086 8.045 0.04s
.60 0.056 0.055 0,054 0.053 0.052 0,051 0.050 0.06% 0e0e8 0e0a7 0.000 0.085 *
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e - TABLE BeCOST FON- ONE SERVING OF FODO FROM PURTHASE UNITE PROVIDING 1.5 710 #40 SERVINGS PER UNTT

NUMRFR OF SERVINGS PER UNIT (LBe. CANe DOZ¢ PKGe LOAF)

SRTCE 1 1050 10.75  11.00  11.25 11.50 11.75 12,00 12.25° 12,50 12,75 13,00 13,25

PER 10 10 10 10 TO T0 i 10 10 10 . 10 10 10
UNSIT 10,78 «~ 10.99 11.24 11.49 11670 11.99 12.24 12.49 12.7a 12.99 13.26 13.99
.

DOLL ARS cosST PER SERVING=- (DOLLARS) )
0,61 0.087 0.056 0,05% 0.054 Q.052 0.051 0.050 D.089 0D.04B P.0a7 0.088 . D.0ab
g.62 0.058 0,057 C.05%6 0.0595 0,053 Qelb2 OeB%1 0050 0049 0.08R 0.067 0Delab
0.63 0.059 0.058 0.057 0.08% 0.05¢ D«053 0052 0.051 0.050 Qe009 [ TY:) 0.0a7
D,6% D.0860 Qe 089 0,058 U.056 0.056 04054 0,053 0e05& 0,051 €.050 0.069 0,068
s DetS De0B1 0.060 0.058 0.057 0.05%86 0«08% CeD& 0-053.‘ 0.082 0.051 0050 0.049
0606 0.008¢2 0.086] 0.059 0.058 0.0%7 D058 0.056 0053 0.082 0.0%] Ce050 De049
0.07 0,063 0.062 @.060 0.059 0.058 0.0%6 0,055 0.05% 0.0%3 0.052 0.051 0.050
0,68 0. 064 0.003 ¢,0061 0e0060 0,059 0.057 ° 0,086 0,049 0.054 0.925%3 0.05%¢ 0051
- 0.69 0.065 0063 0.062 D«0681 0,059 0.058 0.057 0. 056 0.+055 0,054 0.053 0.0%2
0,70 0.060 D.064 0,083 0.062 0.060 0059 0.098 0.087 0.05% 0.05¢ 0.053°  0Q.052
0.7} D.087 0.065 0.066 0.062 0.08F 0e060 Ge 059 0.087 0.056 0.055%5 0.084 0.083
0.72 Cs 0088 0066 0,065 D«063 0.062 0.061 £.059 0.0%8 0.057 0.056 0.05% 0.056
0.73 0.06% 0.067 D.066 0.0608 0.0063 D061 Ds080 0.859 0.058 0.057 0.088 0.05%
0.7e 0.070 U,068 0.087 0.06% 0.066e 0.062 De06i 0.060 0.059 0.0R7 0,056 0.,05%
0.75 0.071 0,069 0,067 0.066 0,06% 0,063 0.062 D.061 0+0589 D.058 0,087 0.056
0.76 De072 0.070 0.068 0.067 0.0865 De0b@& 0.063 0D.061 De060 0059 0058 0.0%7
0.77 0,073 De0T1 0,069 0.068 0.066 0065 0:060 0.0862 D.081 0.060 D.059 0.058
0.78 0.073 0.077 0,070 0.0n9 0.067 04060 De066 0.063 0.062 0.061 0+059 0.058
0.79 Del7a 0,073 0,071 0+069 0.0638 0.067 0. 065 Y D.063 0.061 0.060 0.9%9
0.80 e 075 0.07% 0,072 0.070 0,069 0.067 0.006 0.065 0063 0.062 D.081 04060
0.81 0e078 0.075% 0,073 0.071 0.070 D.068 0.067 0e065 0.064 0.063 0.082 De081)
0.82 De077 0,075 0.07a 0.072 0.071 Calb9 0.068 0.066 0.045 0.064 De 062 0.06)
0.83 0,078 0.076 0.07% 0.07 1 0.071 0.070 D.0068 DeNa? De068& Us068 Ce063 0.062
0,8e D. 079 0.077 0,076 0.074 0.072 0.071 0.069 Oelntt 0.067 0065 0.066 De083
085 0. 0RO 0.078 0.078 - 0.075 0.073 0072 0e070 De D69 0.067 0.066 0.065 0«064
0.86 0.081 0.079 0.077 0.076 0,074 0.072 De07} 0.070 0.068 De06Y 0.066 Delbé
0.87 0.UB2 0.080 0,078 0077 0.075 0.073 .07 0.070 De06Y 0e08R 0.066 0065
0.88 De0R3 0«08} 0,079 0.077 0.076 0.074a 0.073 0.071 0.070 0,068 0.08T 0.006
n,.89 De08e g.082 0,080 0.078 0,077 0.07% 0.073 0.072 0.071 0.069 va.068 0087
0.90 0.085 0.083 0,081 0.079 0.077 0.078 0.07a 0.073 0.07} 0.070 0,069 D.087
0.9 C.086 0.08e& 0.082 0.080 0.078 0.077 0.07% 0078 D072 D.071 0.089 0088
0.92 DeORT D«085 0,083 0.081 0.079 0,078 0078 0eNTa t .3 0.071 0.070 De069
0.93 0.0RS8 LTS 0.08a D+0R2 0.080 0.078 v.077 0.075 U, e De0 T2 0,071 0.070
0.9¢ 0.089 0,086 D.08% 0.0813 0.0R1 0.079 0.078 0.074 Ds0T% 0,072 0.072 0.070
0.,9% ;] 0089 0.087 0.08% 0.084 0,082 0.080 D.078 0.077 0.0T% 0.074 t.0T2 0071
0.96 0.050 0.088 0,086 D.084 0.033 0.081 0.07% 0.0TH 0.0786 Ca.078 0.073 Cel?2
0,97 0,091 0.089 0.087 0.085 0.083 0.082 0080 g.078 0.077 0.0758 D.07e 0,073
0,98 0.092 0e030 0,088 0086 N.08% 0.083 ¢.081 0.079 g.078 0.07¢ 0.075 0e073
0.99 0.093 0.091 0,089 0.0RT7 0,085 D.083 0.082 0.0RN 0.0T8 “0.077 0.075 0.07a
1.00 0.09% 0,092 0,090 0.088 D.086 0D.086¢ 0,083 0.081 0«079 0.078 D076 0.075
200 0.188 OelBe 0.180 0176 D.172 0.168 0.165 Del62 0. 154 0.15% 0.1%82 0.150
3,00 0D.282 0.2786 08270 0.264 0.258 D253 Q.24B 0.24) 0.238 t.233 0.229 0.22%
4.00 0,377 U. 368 0.360 0.352 0.306 0.337 0.330 0.323 0.317 ve3ll 0.30% 0.299
5.00 QeaTl Qea b0 D.050 Y Y Y 0030 Oeddl Do}l 0D.408 0.396 0.389 0.381 Q0.374
6,00 4 0e566 0552 0.540 0.528 0.516 0.50% 0095 0.68% 0«075H (VY. 1.] 0457 0.009%
' 7.00 0 4659 Debéd 0,629 Debl6 0.602 0.590 0.578 Qo566 0,555 DeSa0 0e53a Deb26
8400 0e753 0,736 0,719 0eT04 0.688 Oe6T74 0.860 Qebe7 0034 Je022 Qe6}0 0 «5¢R
9,00 DeB67 0.828 0,809 0.792 0.77% 0.758 De743 0.728 0.713 0.699 0:686 0.673
10,00 | 0.92 0,920 0,899 0.BRO p.861 Q.8e2 Q825 U.808 D.TR2 QeTT7 Q.762 geTa8
11.00 1.036 1.012 0.989 0,967 .97 0.927 0.908 0.889 0.R72 0.855 08138 0.823

Ve

e . 1R.00 1e130 i.l100 1.079 1.05868 1.033 l1.081 G990 0.870 0951 0.932 0.91% 0.898
13,00 1,224 lelws - 14168 1e143 1.119 1.008 1.073 30581 1030 j«.0}0 0.99} Q972

14,00 1.318 1.28%1 1.259 1.231 1.205 1.179 1.156 10132 1.109 1.088 1.067 l1e007
15.00 1.012 1.380 1,369 1319+ 1.291 1,208 1.238 fe2123 1.189 lelod 1el03 i.122
16.00 1507 l.412 1,439 lea07 1,377 1e3a8 1.320 1.292 1-268 1.203 le220 1.197

., 1T.0€ 1e601 1564 1.529 1.495 1 n063 l1.032 1o403 1376 - lo3a7 1.32} le2%96 1.272

ia.00 14695 1e65n 1.619 1.981 1.949 1.516 1485 1.4605 1.826 1399 1.372 [ PRIY )
19.00 789 1oT4B 1.709 o071} 1.635 l1e60} leS08 1536 1508 Ieaten 1.008 1.421
20,00 1.8R3 1840 1.79%2 1.759 1.721 1685 1650 1.617 1985 1.554 1576 1.4956
21.00 1.977 1.932 1,888 1e8a7 1.807 1.769 1.733 1.698 1664 lo6137 l1.601 1.571
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NUMRER OF SERVINGS PER UNIT (LBe CAN. DOZe PKGe LOAF)

-~

~ : » .
-~ YARLE R-CORT FQR ONE SERVING OF FOQD FROM PUNCHASE UNITS 'PROVIDING 1.5 TO 280 SERVINGS PER UNTT-
« . 3

PRICE

PER

UNIT

NOLLARS

0.0}
0.02
0.03
0.08
0,05

0.06
0,07
0.08
8.09
g.10

o.ll
0,12
0.13
G.1e
0.1%

Oelt
0.17
0.18
0.19
.20

0.21
0.22
0.23
N2
D25

0,26
0,27
n,2s8
0.29

n.30

Q

Q.21
0.32
0.33
Q.34
0.35

0.3
0.37
0,38
0.39
G.40

0,61
0,42
0.63
O.00
0e.05

0,06
0.07
Q.48
Q.49
0.50

0.51
c lse
0e53
0.5
Q55

8.56
0.57
G.58
0.59
0.60

30

ERIC

Aruitoxt provided by Eic:

13,757

14.00

16,00

13.50 18.25 14.50 18,75 15.00 15.25 15,50 . 45.7§% ~ 17.00
10 10 Y0 Y0 T0 T0 TO ™ TO ©To T0 T0.
13,76 ° 13,99,_ lec2e 16,49  1ayTe 16,99 15,24 15,49 15,74  IF.99  16.99 17.9%
cOST PER SERVING-(DOLLARS) < — .

g.001 04001 0.001 0.001 0.001 0.001 0.001 0,001 0.+ 08} p.001 ~ 0.001 0.gol
0,001 0,001 0.001 0.00! 0,001 0,001 0.0013 0,001 0.001 0.001 0.001 04BO1
0.002 0.002 0.002 0.002 0,002 0.002 0.002 D.002 0.002 0,002 0.002 0.002
0.003 0.003 C.002 0.003 0,003 0,003 0.003  ©0.003 0.003 - 0.003 0.002 0.002
0.00e UeO0n 0,008 0.803 0,003 0.003 0,003 0.003 0.003 0.003 0.003 0.0023
‘0.006° 0e00e 0.00s 0.008 0.00e 0.00e 0.006 0,008 D.008 0,004 0.004 0.003
0005 04005 0005 0.005 0,005 0,005 0.005 ©0.005 0.006 0,008 .00 0.00e
f.008 0.008 0.0006 0.006& 0,005 0,009 0.00% Q+005 0.005 0e00% 0.00 0.005
0.007 0.006 . 0.006 0.006 0.006 ©0.008 0.006 0.008 0,006 0.006 0,008 0.0065
0.007 v.007 0,007 0.007 0.007 0.007 0.007 0.007T 0.006 0.006 0,008 0.008&
0,008 0.008 0.008 0,008 0.008 0.007 0.007 0.007 | Q.007 8.007 0.007 0.006
0.009 0.00% 0.00R 0.0C8 0,008 0,008 0,008 ©0.008 1 0.008 00008 0.007 _ 0.007
0,010 - 0.009 0,009 0.009 0.009 0.009" 0009 0.008 0.008 0.008 0.008 0.007
0.010 0.080 0.010 ¢e.01l0 0.010 0.009 0.009 ©.009 0.009 0.009 0,008 0.008
0e013 0e0}1 0.011} 0.010 0,010 0.010 0.010 0.0]0 0.010 €.009 0,009 0.009
g.017 v.012 0.011 0.011 De011 0.011 0.011 0.010 0.010 0.010 0.010 0.009
De012 v.012 0.012 0,012 0.012 0.011 0.011 .01 0.011 G.011 0.010 0.010
0.011 Ce013 0,013 0.013 0.01¢ 0.0%2 0.012 0.012 0.012 0.013 0.011 p.010
0.0)e Della Qo013 Ue013 v.013 0.013 0.013 0.012 0.012 0.012 0.012 0,011
0.01% Dellln 0.014 U.01le D.0le 0.013 0.013 ; 0.0i13 0.013 0.013 0.012 0.011
0.015 0.01% 0.01% 0.01% 0.01e  0.010 0.0l Q.0le 0.013 0,013 0.013 B.012
0.01% 0.01% 0,01e 0.01% 0.01% 0.01% 0.01% 0.0l&6 Q.0le 0.018 0.013 0.013
0.017 0.017 0,016 0.016 0.016 0.015 0.0l% 0.015 0.015 0.01¢" 0.01a 0.013
0.018 0e01T 0.0}7 0.017 0016 0.016 0,016 0.016 D015 0.01% 0.015 0.0l14
0.018 0.018 g.018 0.017 0.017 0.017 0.017 G016 0.016 0.016 0.01% 0.0le
0.019 f.019 04018 0.018 0.018 0.0317 0.017 0.017 0.017 0.016 0.018 f.015
_0e020 0.019 0,019 .09 0.01H 0.018 0.018 Q.018 0017 Q.017 g.016 0,015
0.021 0.020 c.020 @®.019 0,019 b.D19 CeD19 0.018 0.018 0,018 0.017 0.016
0,021 . Q.02 0.021 0.070. 0,020 0.020 0.019  ¢.019 0.019 0.01B 0.018 0.017
p.022 0.022 0.021 0e021 0.021 0.020 0.020 0.020 0.019 0.0j;9 o0.018 0.017
0,023 0.02?2 0027 0.022 0,021 0.021 0.021 0,020 0.020 0.020 0.019 0.018
0.023 Delld 0.023 D.022 n.022 0.072 0.021 0.021 p.020 0.020 0.019 0,018
0e020 V.02e 0,023 0.023 0,023  0e022 0.022 0.021 0.021 0.021 0e020 0.019
0e02% 0.025 0,028 Ce0ca 0,973 0.023 0.022 0.022 o.o;z 0.021 0.021 0.019
0.026 Ue02% 0.02% 0026 0.074 Q.02 0.0221 0e023 0.022 0.022 0.02} 7 0.020
0.026 0e02H 0.025 0.02% 0.02% B.02« 0.024 0.023 ©0.023 0.023 8.022 0.021
0.027 0027 D.026 0e026 0.025% 0e025 0.02e 0.024 0.02e D.022 B.022 0.021
0.028 U027 0.027 Q.026 0,026 Qeul6 0.02% 0«025 0.024 0.02¢ Qe023 022
0.07% 0.02R 0,028 0.027 0,027 0.028 0026 0025 04025 0.02% 0,024 020
0.029 0.089 0.024 0.078 0,027 0.027 0.026 n.o?%_ 0.026 0.02% 0,024 0.023
0.030 0.030 0,029 0.029 0.028 0.028 0.02T 0.027 0.026 0,028 0.02% 0.023
0.031 0.030 0.030 0.029 0.029 0.028 D.028 0.,0PT Qe027 0.026 D.02% 0.02¢
0,032 0.031 0.930 0.030 D.029 0.029 0.028 0.028 0.028 Q.027 0.026¢ 0.025
0e032 0.032 0,03} Qo0 0,030 De030 0.029 0.029 0.028 0.028 0.027 0.02%
0.0233 0.032 0.032 0,03} 0,031 0.030 0,030 0,023 0.029 0.028 0.027 D.026
0.03e 0.0331 0,033 0e01? 0,03} .03} 0.030 0.930 0,029 0.029 0.028 0.026
0.0235 ¢.03¢ 0.033 0.033 0.032 0.032 0.031 0.031 0.030 0.030 .¢.028 0.027
0.03% 0.035 0.034 0.033 0.033 0.032 0.032 0.03! 0.031 0.03¢0 0.029 2.027
0.038 0035 0.035 0,038 0.03e 0.033 0.032 Q.032 0.031 0.031 G030 0.028
0.037 0.036 0.03% 0035 0,034 0.03e 0033 0,033 Q0.032 0.032 0.030 0.029
0,037 0.037 0,036 0,035 0.035 0,036 ©O.036 0.033 0,033 0.032 0,031 0,029
0.Q38 0,037 0.037 0.038 0,036 0.03% 0.03¢ 0.0%4 0.033 0.033 0.032 0.030
0.039 0.038 0.038. 0,037 0,036 0.036 0.035 0,038 0.03e 0.033 0.032 0.030
0,080 0.039 0,038 0.038 0,037 0036 0e036 0.035 (0.03% 0.034 0.033 0.031
E 0.040 0e040 0.039 0.038 0,038 0.037 0.036 0.036 \a.ols 0.035 0.033 0.03)
0.001 v.0e0 0,080 0.039 0,038 0.038 0.037 D.036 0.030 0.035 0.03e 0.032
J0.082 GelUal 0.0el Celal 0.039 0.038 0.048 0.037 0.836 0.03% 0.03% 0.033
B.043 de4Z  Q.041 0e0#0 0,060 00039 0.038 0.038 0.037 0,037 0.03% - 0,033
0.063 0.0a83 0 0e2 0.001 0.080  0.040 0.039 0.938 "“D.D3IR 0.037 0,036 0.03¢
0,006 0.083 0.0e2 0.082 0.041 0.00 0.040 0.939 &0.038 0.038 .03 0.03e
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teee © pABLE @-€0ST FOR ONE SERVING OF FOOD FROW PURCHASE UNITS PROVIDIND 1.5 TO 240 SERVINGS PER UNIT

.

NUMBFR OF SERVINGS PER UNIT (LBe CANs DOZﬁiPiﬁo LOAF)

PRICE

nOLLARS

PFR
UNTTY

e.0]
0.62
0.63
Q.66
0.065

0.66
De67
.68
0.69
0.70

0.71
0,72
0.73
0.76
0,75

0.76
0,77
0.78
0.79
0«80

DeR}
0.82
0.83
0.86
0,.85

d.86
0.87
o.88
0.89
0,.%0

0.91
0.92
0093
0,98
0.95

0.98
0.97
0,98
0.99
1.00

2.00
3.00
6.00
5.00
6.00

7.00
8,00
9.00
10.00

11.00

Q

12.00
13400
16,00
15,00
16.00

17.00
18.00
19.00
20.00
21.00

ERIC

T
i

13.50 13.7% 16.00 16.29 14.50 16,75 19,00 19.2% 15,80 1975 16,00 17.00
70 TQ 70 70 Y0 T0 YO 10 T0 T0 T0 T0
43.7s 13.9¢ 16.2¢ 16,49 16. 74 16.99 15,26 15.49 15.7e 15.99 16.99 17.99

COST PER SERVING-({DOLLARS)
- *
DeDat 0.004 0.083 0.062 0.042 0.0a01 0.060 0.040 0.039 D.038 0.037 0.035
0006 De0aS 0.060 0.043 0.002 0.002 Gelol DeCo0 0.060 0.039 0.038 0.035
0000 0.065 0'0‘5 °q0“ 0.063 0«02 Oela? 0eOal -060 0.0600 0.038 O'OJQ
0.007 0.0608 0005 0.0 0.006 De003 G.0682 0e002 N TS 00600 0.039 0.037
QeDeB8 0.047 0.046 0.065 0.066 Qe.000 D.063 0.062 D.0a2 0.0a1 0.039 0.037
0.0608 Qo008 0,087 0006 0.005 0040 O0.046 0.083 0.002 0.0a2 0.080 0.038
0,069 0.048 0,087 0.087 (0.066 -0.065 ©Oc086 D0o066 0.0¢Y 0.002 0.081 0,038
0050 0.009 0,048 0el0&7? Qe007 Qelas De0%5 J.000 [Py LY 3 DeDo3 1%} 0.039
0.061 0.050 0009 0.048 Q.007 00086 [y LY. 8.005 0.0600 0.0a3 Q.082 0.039
0951 0050 0,050 D009 0«008 D047 0006 Qe 0ab 0.00% D000 0e002 0000
0.082 0.051 0.0%0 0.009 0.08Q 0.0a48 0a067 0e008 0005 0+085 0.083 0.061
0083 Ue052 0,081 0eCHO N.089 Oe0n8 Q0e0aB Qe0a7 0.0068 -0e0aS -0’0§‘ De00}
0050 0e0B13 0,057 0.051 0.050 GeCa9 Q.008 D.087 0.087 0.008& [ LYY 0.082
0.05a 0.051) 0.05?' Q.051 (+051 0.050 Dela9 0.048 D007 DeD@7 0.00% 0.062
0.05% 0.054 0.05%3 D052 ¢.051 0.050 0.050 0.009 0.008 De007 Qo005 0=003
0.056 0.05% DeOb& '0.053 0.052 0«051 0.050 0.009 0.009 0.008 De006 0.043
0.057 Q.0%6 0055 0050 0.083 Q.052 Ne051 0.050 QeDa® Qe.049 D.Q67 Q000
0.057 0e058 0,085 0.05¢ 0053 Q.09 Ge052 0.051 0.0%0 0.00% 0007 0.065%
[ Y 0.057 0056 0088 Q056 0.0%13 04082 0.051  0.05} 0.050 0.008 0.065
0059 + 0.05h8 0.057 oﬂosa 0.05% 0056 0.053 0.0%2 0.05} 0.0%0 Q.088 DeDob
0,099 0.068 0,057 0056 0.055, G050 0.056 ~ 0.053 0.052 0.051 0.009 0006
0.060 0.0%9 0,0%8 Qe 0KT Ce0S0 04055 Qel5e De0%13 0.052 0.052 0.050 0.007
De06} .. 0.0060 0.099 0.058 0.057 0.056 0,055 0.054 0.053 0.052 0.850 0.087
Qo002 Q.061 0.059 0058 0.057 Qe056 " R.058 De08S 0.056 0.053 0.081 0.0a8
0.082 0.061 0,000 0.059 0.058 0.057 t.056 04055 0.C56 0.056 0.0682 De009
0.0563 0.067 0.00! Q000 0.0%9 0.0%8 0.057 0.08e 0.055 G054 0.057 CeDa9
0.006s 0.063 Ba.0062 0.061 0.060 0.059 0058 0,057 0.056 Q.05% 0.053 0.0%50
0065 0.063 0,062 -~0.0061 0.060 0.059 0.058 De 057 0.0506 0055 0.083 0D.0%0
DelOS Qe00 Q.G&B 0.068 0001 0000 0.059 0.058 0057 0.056 Qe 050 0.051
0.066 0.086% 0.06e CeO83 0.062 0.06} 0.060 0.059 0.0%8 “0.057 U055 0.051
0.067 0.066 0.06¢ 0.0861 0.062 D081 Ced60 0.0%9 0.058 Q.087 0.0685 Q.052
0.068 0.068 00065 [y .Y Y 0.003 0.062 0e001 Q060 0059 Q.058 0e058 0.053
0.068 .07 G.066 0.0065 (.06% 0.063 0.082 Qo061 Ce 080 0,059 0.056 0.053
0.089 0.0868 ‘0.067 0e0OAD 0.064 0.063 0.06¢2 Qe 0B « 060 0.059 0.087 0.056
0070 0068 D.067 0.066 0,065 0066 0.063 g.062 0.061 Q.060 Q.058 J.056
Q.070 0.069 0,068 00067 L0060 0,065 0e063 De062 Q061 Q060 0.05%8 0055
0.071 0.079 0,009 0,068 0.066 0.065 Qo000 0.063 0.062 D.0€1 0.059 Q. 085

- 0a072 0.07) 0,069 00068 0.067 0e068& G065 Q068 De063 0.062 0.089 0.056
8073 0.071° 0,070 +069 0.068 g.007 0.065% _0.0h06 Q.Ogl De062 0.060 0.057
0.073 0.072 0.071 0s070 0.068 00067 0.0 0.065 0.00s 063 0061 0.057
0.167 Oelae Deled Del39 0.137 Ne]3a 0.132 0.130 pe.128 0.126 0.i21 Qelle

* D.220 De2i8 teR12 0.209 0.205 0.202 g.198 0eleb 0.192 _ 0.l89 0.182 0elT1
0e29 0.288 D.283 0.,”78 0e274 Qel6% 0.265. Ded60 0e25%6 " Q.252 Q.2672 0.229
0367 0e360 0el3be, (.348 0.362 0.33¢ 0.331 0.325 0.320 0215 0«303 0.28¢
Debal De@3d 0.625 0.018 0,410 Dea03 ﬁ.397 Qe300 De3R6 0.378 De3ba Deled

*

, 0516 0505 0,696 0,487 0,679  Ded71 Qo063 0.455 0.068 Coael 0.é24  0.000
0587 é¢0.5?7 0.567 DeB57Y 0,567 0.538 0.529 0.520 0.5\& 0e500 D.485 Qe&57
Qeinl Qo609 D637 7 0.626 D616 0.605 0.595 D586 0,576 0e567 0.%a6 0.5)6
o.?gq 0.721 0.708 D.696 D.68B8 00672  0.661 0.69) 0.660 0.830 0.606 0.5Y2
0.808 0793 8.779 DeT765 0,792 B.Ta0 0.728 QeTlb 0.T00 0.693 D.667 0.629

- . A ¥
0,881 0.86% 0,850 0.835 Q821 G.807 0.79¢ ¢.781 0.768 Q758 O¢T27 0.8868
Qo954 0.937 0.921 0.905 0.88% DBTH C.860 D848 0.832 f.819 0.788 G.T0'Y
1.0%8 1.009 0,992 0.97¢ 0.958 0,961  Q.3%26 0.211 0.896 e>0-8B2 0.849 - 0.800
1.10} 1.08]) 1,062 le00a le026 1.009 0.992 D976 0e960 De9a5 0.909 0.857
1.1758 1elSé 1e133 lelld 7 1.090 1.07¢ 1.058 . l.Q6e]- 20 1.008 0.970 0915
*
1.2¢8 1,226 ~ le2G6  '}1.183 j.i63 1.103 1.12¢ 1.108 1.088 1.071 1.021 Q.972
1.322 1o 29N 1275 1e?R3 1.731 1.210 1.190 1.171 ie152 1.136 1091 1.029
13958 1370 "le306 1ed2¢ 1.380 1e278 12897 1236 1216 1elg? 1188 1.0886
lette8 ledd2 1edlt 1e392 1.368 i1.34% 1,323 1.301 1.280 1.260 1218 I.103
1.5e2 1e6l@ 1.487 i.061 1,436 1.412 1.389 1,366 1o 200 1.323 1272 1.200
L4 .
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TaBLE 2=COST FOR ONE SERVING OF FOOD FROW PuﬁCHASS UNifS PROVIDING }.5 TO 240 SERVINGS PER UNIT
. r

NUMBER OF SERYINGS PER UNIT {LB. Cane DOy PKGe LOAF)

PRICE' 18.00 19,00 20.00 21,00 22.00 23.00 260,00 25,00 3000 35,00 40,00 45,00
PER 10 10 TO TO TO TO Y0 TO 10 10 T0 TO
UNTT 1R,.99 19,99 20.99 21,99 22.99 -QQ.QQ 26,99 29.99 34,99 39.99 00.9? 49,99
NOLLARS ' COST PER SERVING-(DOLLARS) ‘
001 0,001 Qe0Q01 0,000 8,000 0,000 0.000 ~ 0.000 0.000 D.000 0.000 0.000 0.000
- T pl.02 0.001} 0.001 0,001 0.001 C.001} 0.001} 0,001 0.001 De001 0.001 0.000 0.000
0.03 | 0,002 0.002 0.00} 0.001 0,001 0.00 0.001 0.001 0.001 Q.001 0.001 0.001
0,068 0.002 0.002 0,002 0.002 0,002 -0.00 0.002 0,001 0.001 ' 0.001 0.001 0,001
0,08 De00} 0.003 0,002 0e 002 0,002 0.002. 0.002 De002 g.008 0.001 0.001 0.001
- 0.06 0.003 0.003 0.003 0.003 0,003 0.003 b.002 0.002 D.002 0.002 0.001 g.001
0.07 De006 C.004 0.003 <~ 0,003 0,003 0.003 0.003 0.0i3 D.002 Co002 0.002 0.001
0.08 G.000 D«00e 0004 0.004 0.006 0,003 0.003 0.003 0.002 0,002 0,002 0.002
0.09 2.00% 0.005 0,008 D.00¢ D.00% C.000 0.00¢ 0.003 -0.003 0.002 0.002 0.002
0.10 0.005 0,005 Q.005 0,005 0,006 0.006 0,006 0,004 0.003 0,003 0.002 0.002
011 0.008 0.008& 0.00% 0.005 0,005 0.005 0.004 0.004 0.003 0,003 0.003 g.002
.12 0,008 Ds006 ' 0,006 0.006 0,005 0.005 0:00% 0.004 0,00 0,003 0.003 0.003
0.13 0.007 0.007 0.006 0:MO06 0.006 D.00& 0,005 (0.005 0.006e 0.003 0.003 0.003
- ®0.1e o.008 0.007 0,007 0.007 0,006 0,006 Q006 0,005 . 0D.004 0.000 0.003 0.003
0.15 g.008 0.008 0,007 0.007 0.007 0.006 0.006 0e0D05 0,005 0,006 0.006 D.003
0.16 £.009 g.008 6,008 0.007 0,007 0.007 '0.007 0.006 0005 0.006 0.b0e 0.003
' 0,17 0.009 0.009 0.008 0,008 0.008 0.007 0e007 0,006 0.005 0.005 DeDOW D.006 .
c.18 0.010 0.009 0.009 D.008 0,008 0.008 0.007 0.007 0s006 0+005 0.000 0.006e
0.19 0.,01¢Q 0.010 0,009 0,009 0.008 0.008 0.008 - D.007 0.006 0.005 0.00¢ 0.006
0.20 0.011 0.010 0,010 0.009 0.009 0.009 0.008 0.007 0008 0,005 0.005 0.000
0.2} 0.011  0.011 0,010 0.010 0.009 0.009 0.009 0.008 0,006 De.006 0.00S 0.006
0.22 0.012 D.011 D.011 0.010 0.010 0,009 0.009 0.008 D0.007 De0086 D005 0.005
0.23 0.012 pe0l2 0,011 0.011 0.010 0.010 0,009 0.008 0.007 0.006 - 0,005 0.005
0.26 0.013 0.012 0.012 0.011 0.011 0,010 0,010 0.009 0.007 0.006 8.006 0.00%
0.25 Della 0.013 De012 0.012 0.011 De011} 0.010 0.009 0.008 0.007 0.8006 0.008
0.26 Dellé 0,013 0.013 0.012 0.012 0c.011 0.011 0.009 0.008 0.007 0.000 D.00%
. 0.27 0.015 0.014 ., B.013 0.013 0,012 Q.011 DeQl1} 0.010 0.008 0.007 0,008  0.008
.. 0,28 D.015. 0O.0le 0.01¢ 0.0123 D.012 0.012 0.0}1 0.010 0,009 0,007 t.007 04008
0.29 De01E 0.015 0D.01e 0.013 0,013 0.012 0.012 De011 0.009 0.008 0.007 0.0006
0.30 0.016 0.015 0.015 0.0le 0.013 0.013 0.012 0.011 0.009 D008 0.007 0,008
0.31 | 0.017 0.016 0.01% 0D.014 DeOle 0.033 0.0i3 0.011 0.010 0.008 0007 0.007
0.32 0.017 0.016 0,016 0,015 0,016 D.0le 0,013 0.017 0.01¢ .0.089 0.008 0.007
0.3 0.018 0.017 D.016 ¢.015 0,015 D.01¢ D.013 C.012 0.010 D009 0.008 0.007
0.3a 0.018 0.017 0.017 0.01s 0,015 0.0l 0.01e 0es012 0010 0.009 0,008 0.007
0,35 0,019 Q.018 0s017 0.016 D.0l16 0.01% 0.0l6 0.013 0.011 0.009 0.008 0.007
0.8 0.019 ©0.018 pe0la 0.017 0.0l6 0.015% 0015 0.013 0.011 0,010 De0 08 0.008
0,37 t.020 0.019 0.018 Q.017 0.016 0.016 0.015 0.013 0.0Y1 c.0l0 0.00¢ 0.0¢8
t.38 0.021 0,019 0.019 0.018 0,017 <©.016 0,016 DO.0l6 0.012 0.010 0.009 0.008
. N.39 0.021 0,020 0.019 0.018 0.017 0.017 D.0l6 O.0l4 0.012 0.010 €.009 0.008
0,40 0.022 0,021 0e020 0.019 0,018 0.017 0.016 0,015 0.012 0.011 04009 0.008
ool 0.022 0.02} 0.020 t.019 0.018 0.017 0.017 0,015 De013 0g011 ° 0,010 0.009
0.42 0.0 0.022 0.020 0D.0R0 0,019 D.0L8 ©.017 B.015 0,013 0.011 ., 0010 0,009
0.43 0.0 ‘ 0a.022 g.021 , 0,020 0.01V% 0.018 ¢.018 8.016 0.013 0.011 ¢.010 0.309
0,64 0.026 0023 0021 0e020 0.020 Q.09 0,018 0.0l6 ‘g.0le Q.012 t.010 0,009
D05 0.074 0.023 D.02¢? 0.02! 0.020 0.019 0.018 0.0l 0.0l& Q.012 n.gﬂl 0.009
0,86 0.025 0,024 0.022 c.021 0,020 0.020 0.019 0.017 0e.0l& 04012 0.011} 0.010
Dea7 D.025 0.028 0023 0.022 0.021 0.020 0,019 0.017 0.0l¢ 0.013 0.011 gl.010
0.48 D026  0.02% 0e023 0.022 0,021 - 0,020, 0.020 0.017 0.015 0,012 00011 0010
£0.09 0,026 D025 . ..024 0023 0,022 0.021 0.020 0.018 g.015 DeD}3 g.ﬂlz De010
0,50 Qe027 0,026 0.02¢ 0.023 0.022 0.021 0.020 0.018 0.01% 0,013 .0l2 0,011
H « 0eS1 0.0?,8 0a0206 Le02S Q026 0.023 0.02¢2 g.021 0.019 0.8l 0.01a De01l2 0.011
? 52 0.028 ReN7 0.025 0.02e 0.023 g.022 g.021 0.019 Q016 Ge0la f.012 0.0151
: 0,83 1 0,079 0,027 D.026 0025 0.02¢ 0.0223 b.022 0.019 D.0%8 0e010 p.012 0.011
N G54 0.029 D.02H 0.026 0.02% 0e024 D02 0.022 0,020 0.037 0.01e ¢.01}13 D.01L1
5 Q.55 0,030 0.028 0,027 .02 0,026 D.02 0.022 0,020 0,017 QL0155 0.013 o\.oxz
1. D.030 04027 0.027 0.026 0,029 0.02¢ 0.023 0.020 0.017 0.01% 0.812 8,012
0,57 0.031 0.029 0.028 0.027 0.025% D.02¢ 0,023 $.021 ©.018 0.015 0.013 g.012
. 0,58 0031 0,030 0.028 ¢.027 0.028 Ce025 0.07¢ 0.021 0.018 0,015 0.014 0.032
0,59 0.032 0.030 0.029 0.027 0.026% 0.025 0.02¢ 0,02} D.018 0.016 0.0l6 D.012
0.80 £0.037 0.031 0.029 " 0,028 0.027 0.026 0.02e 0.022 D.018 0.0}6 O.0le 0.013
f#(
i ® ;
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FABLE 2<COST FOR ONE SERVING OF FOOD FROM PURGHASE UNITS

-

NUMBER OF SERVINGS PER UNIT (LBe CANe DOZ. PKGe LOAF)

PROVIDING 1.5 TO 260 SERVINGS PER UNIT

PRICE 18,00 19.00 20.00 2l.00 2Z.00 23.00 26.00 2%5.00 320.00 35,00 40,00  o5.00
PER 10 TO 10 TQ T0 10 10 * TO 10 To TO 70
UNTY 18,99 , 19.99 20,99 21,99 22.99  23.99 26.99  29.99 30.99 319.99 44,99 49,95

DOLLARS coST FER SERVING-(DOLLARS}
0.61 0.033 _0.031 0,030 0.028 0,027 0,026 0.025 0,022 0.019 0.0)6 0.014 0.013
.02 0.036 0.032 0.030 0.029 0,028 0,026 0,025 0,023 ,0.019 0.017 0.015 0,013
0.63 0.034 0.032 0.031 0,029 0,028 0.027 0,026 0,023 0.019 0,017 0.01% 0.013
0.6 0.035 0,033 0.031 0.0%0 0,028 0,027 0.026 0,023 0020 0,017 0.015 0.011
0.65 | 0.03% 0,033 0,032 0.030 0.029 0.028 0.027 0.024¢ 0,020 0.017 0,015 0.0le
0.86 0.036 0.036¢ 0,032 0.031 0,029 0.028 0,027 0.02e 0.020 ©0.018 0.01ls 0.01s
0.67 0,036 0,036 0,033 0,031 0,030 0.029 0.027 0O.02¢ ©.02) 0,018 0.0le D.01¢
0,08 0.037 0.03% 0.033 0.032 0.030 0.029 0.028 0,025 .:0.02] 0.018 0.0is 0.01e
0.89 0.037 0.035 0,03 0.03a 0,031 0.029 0.028 0.025% 0.021 0.018 ‘ 0.0615
0.70 0,038 0,036 0,036 0.033 0.031 0.030 0.029 0,025 0.022 0.019 0.018%
6.71 °| 0.038 0.036 0,035 0,033 0,032 9.030 0,029 0.026 0022 0,019 0&ci7 0.015
0.72 0.039 0,037 0.035 0.033 0.032 04031 0.029 0.028 0.022 0.019 Q.017 0,015
0,73 0.039 0.037 0,036 0.03e 0.032 0.031 0,030 0.027 0.022 0.019 0.017 0.015
0-1‘ 0.000 0.038 0.036 0«03 0.033 0.031 0.030 - 0.027 0,023 0.020 0,017 0.018
0,75 0061 0.038 0,037 0.035 ©0.033 0.032 0.031 0.027 0.023 0.020 D.018 0.016
0.76 0.061 0.039 0,037 0,035 0.03e 0.032 0,031 0.028 0.023 0.020 0.0l8B 0.016
0.77 0.0e? 0.03% 0.038 0,038 0.03¢ 0.033 0.031 p.p28 p.026 0,021 0.018 0.01%
© 0.78 0.082 0.060 0,036 0e036 0,035 0.033 0.032 0.028 J.02¢ ,0.021 0.018 0.018
0.79 0.063 0.0e1 0,039 0.037 0.03% 0.03¢ 0.032 0.029 ° 0.02¢ 0.021 0,019 0.017
0.80 0,043 De061 0.039 0,037 0.036 0.03 0.033 0.029 0.025 0.021 0.019 0.017
0.8] Delas 0.002 0.060 0.038 0,036 Qe036 0,033 0,028 0.025% 0.022 0.019 0-0‘7
0.82 0.066 0.062 0.040 0.038 0,036 0.03% 0.033 0.030 0.02% 0,022 0.019 0.017
Q.83 0.065 0.063 0060 0,039 0,037 - 0.03% 0.036 0.030 0.026 0.022 0,020 0.017
0.8¢ 0,085 0.063 0.06} 0.039 0,037 D.030 0.02¢ 0.031 0.026 0.022 0.020 O.0l18
0,85 0.0a6 D.066 0,061} 0.860 0,038 0.036 0.035 0.031 0.026 0,023 0,020 0.018
0,86 0,008 (o000 0.0e2 0.000 0.038 0.0237 0.035% 0.031 p.026 0.023 0.020 0.018
0.87 0.0e7 0.005 0,062 0.0a0 0,039 0.037 0.036 D.032 0.027 0.023 ©0.020 0.918
0.88. 0.0e8 0.005 0,063 o061 0,039 0.037: 0.036 0.032 0,027 0.023 0,021 0,019
0.R9 0.0a8 0,066 0063  0.061 0,060 0.038 0.036 0.032 0.027 0.02¢ 0,021 §.019
0,90 0.06% Q.0a6 0.0aé 0.082 0,040 0.038 0.037 0.033 0.028 0.02¢ 0,021 0.019
0.91 0,049  0.067 0.084 0,042 0,060 0,039 0.027 0.033 0.028 0.026 0.021 0.019
0.92 0,050 0.067 0,045 0.043 0,061 00039 0.038 0.0133 0.028 0025 04022 g.019
0,93 0,050 Q.nes 0,065 0.043 ©,0e) 0.00 0e038 0.036¢ 0,029 0,025 0.022 0.020
0296 0.051 D.0aH 0,066 De00e 0,002 0.040 0.038 0.036 0,029 0,075 0022 0.020
0.95 0.051 0e009  0.0e6 0. Das 0,067 0e0a0 0.039 0.035 0.029 0,025 0.022 O.v20
0,96 0.052 0.069 0,067 0e0&5 0,063 0.04) 0,039 0.03% 0.030 0.026 0,023 0020
0,97 0.052 0.050 0.067 0.06S 0.0e3 0.04l 0.040 0.,03% 0.030 ©0.026 0.023 Q.020
0,98 0.053 0.050 v.008 0.046 0.0&é Qe 042 0.040 0.03e 0.030 0.026 0,023 0.02]
0.99 0056 0,051 0,048 DeDat 0,086 0,082 0.040 0.03s 0,030 D.026 0,023 0.021
1.00 0.054 0e051 D.08% 0.067 0,006 0.0603 0.041 0.036 0.031 0.027 0,076 0.021
2,00 fg.108 0.103 0,098 0.093 0,089 0.085 0,082 0,073 0.062 0.053, 0.007 00042
3,00 0.162 0.156 D.ler D.laC 0,133 0.128 0.122 0e109 Q.097 0.080 Q.071 0.063
6,00 0.216 0.208 v l9n 0.186 D0.17R 0.170 Cel6d  0alaS 0.123  0.107 0,006 0,086
8,00 0,270~ 02596 D.244 06233 0e222 0,213 0.204 9,182 0.156¢ 0.133 0-7118 P.)0S
6.00 0e326 0.208 0,291 0.7279 0,067 0.25% 0269 0.218 0:1RS 0.160 Oe.lel Del26
7.00 0.378 0,359 0.347 U.326 0,31] 0.298 0.286 0.255 0.21% ©.l187 0.165 Oele7
R, 00 0.433 CealD 0,390 ‘0,372 0,35  O0elded 0.327 0.29! 0.266 0,213 0,188 0.1&8
9,00 0.087 Y. 0,639 0.619 0,600 0,383 0.367 0.327 o277 0.260 0.212 0.189
10,00 0,561 0.513 0,088 0.485 0,085 0,026 0.008 0,364 0.308 0.267 0,235 00211
H.OO 0595 eSO 0,537 g.912 0,489 0.0608 0s0a9 Qea00 0.339 0.291 * Qe259 0.232
12.09 Y YY) o‘pxe 0,586 0,558 0,933 0.511 0.450 0.436 0.389 0,320 8.282 0.292
13.00 0.7p3. 0ibe7 0.636 0.605 0578 0,593 0.531 D473  0.400 0.347 0,308 0.77¢
14,00 0.757 - C.718 0,683 0.651 0,622 0596 0,572 0,509 0.e31 0.373 0,329 0.29%
15,00 0.811 .0.769 0.732 0.698 0,667 0.638 0s612 0o568 0.662 0.e00 0.353 0.316
16.00 0.865 0.821 0.781 0.Te& 0,711 0.681 0.653 ° 0,582 (.92 0.627 0.377 0.337
17.00 G.919 0,872 0,827 0.791 0.756 0.726 0.696 D0.618 0+523 0.e53 0,400 0.358
18.00 0.973 6.923 0,878 0,837 0.800 0.756 0.735 o De685 0.556 0,480 . Q.¢26 0.3719
19.00 1.027 0975 0.927 0.886 0.865 0.809 D770 0,69} 0.585 00507 Qe.eaT  0.400
20,09 1.08} 1.026 0,976 0.930 0,889 0.85] 0.816 0.727 0615 0,533 0O.e71l 0,421
21.00 1.138 1.077 1.025 0,977 0.93¢ 0,894~ 0,857 0.706 0.606 0.560 0.098 0.442
.o
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TABLE 2-COST FOR ONF SERVING OF FOOD %gon PURCHASE UNITS PROVIDING 1.5 TO 240 SERVINGS PER UNIT

. NUMBER OF SERVINGS PER UNIT (LBs CANe DOZs PRGe LOAF)

PRICE S0.00 55.00 60.00 65.00 T0.00 75.00 80.00 85.00 Q.00 95.00 100.00 110,00

PER T0 T0 TQ 70 107 70 10 T0 T0Q 10 10 T0

UNiTY S5¢.99 59,99 66.99 69,99 TheR9 7‘.9# 86,99 89,99 94 .99 $9.99 109.99 119,99

NOLLARS coST PER SERVING-(DOLLARS)

0,01 0.000 0.000 0,000 0.0080 0,000 0.000 0.000 0.000 0000 0.000 0000 ge.000

0,02 0.000 Q.000 0.000C Ce000 0,000 0.000 0.0 © g.000 D.0R0 0.000 Qe 000 0.000

0.03 0.001 0.001 0,000 C.000 0,000 0.000 0.000 Q.000 0.000 Q.000 0.000 0.000

0.06e 0.001 g.001 0,001} 0.001 0.001 0.001 Q.000 0.000 0000 0.000 0.000 0.000

0,09 0.001 0.001 0.001 0.001 0.001 0.001 0.001 0e001 pe00l 0.001 0.000 0.000

. 0,006 0.001 0.801 - Jd.001 0.001 0.001 0.001 0.001 0.001 04001 0001 Q.001 0.001

S~ 0.07 0.001 Q.001 0,001} g.001 0.001 0.001 0.001 0.001} 0-801 0.001 0.001 0.001

0,08 0.002 g.001 ¢,001 0.001 0,001 0.001 0.001 0.001 0.001 0.001 0.001 0.001}

0.09 0.002 0.0072 G.001 0e001 0,001 0.001% 0.001 0,001 0.001 0.001 t.001 0.001

0,10 0.002 0.002 0.002 0e001 ¢, 001 0.001 0.001 0.00} 0.001 0.001 0.001 0001}

0.11 0.002 0.00° 0.002 0. 002 0.002 0.001 0.001 0.001 6.001 0.001 0.001} 0.001

0.12 0,007 Ga.00¢8 g0.002 0.002 0.00¢ Da002 0.001 0001 QelOl) 0e001 0.001 0.001}

0.13 0.00° 0.002 0.002 0.002 0.00¢ d.00¢ 0.00¢ 0.001 0e001} g.001 0.00)} 0.001

O.1e 0.0013 0.002 0.002 0.002 0.002 0.002 0.002 0.002 0e002 0.001 0.001 0.001

0.1% 0.003 0.003 0.002 g.002 0.007 0.008 0.00¢ 0.002 0.002 el 0001 0.001

0.16 0.003 0.003 0.003 0.002 g.o002 Q.00¢ 0.002 0.002 0.002 0.002 0p.002 0e.001

0.17 0.003 te003 0.003 0.001 0.002 0.002 0.002 0.002 0.002 0.002 0.002 0.001

0.18 [T R] U003 0.003 0.003 0.002 pe0O02 0.002 0.002 0.002 0e.002 0.002 p.002

Q.1% 0.00% C.003 0.003 0.0023 0.00N3 0.00¢ 0.002  0.007 pe.002 0.0072 0.002 0.902

0.20 0.000 U.004 0.002 d.003 n.003 0.003 ¢.002 0.002 0,007 0.00¢ 0a.002 0.002

0.21 0a000 Ce0O00 0.003 0,003 0.0048 0.001 0.003 0.002 0.002 0e.002 0.002 0.002

n.22 0.00e Ca00% 0.00a 0,001 0.001% 0.003 0.0013 0.003 0.002 ¢.002 Q.002 0.002

0.23 0.00% 0.00& Q.00 0.0013 0,003 0.003 0.003 0.003 0.002 0.002 0.002 Qe002

0.2e [ 0.000 0,00 Qa0 0.0014 0003 0.003 00013 0.003 g.002 0.00¢ 0.002

0.25 0.00% 0e00% 0.000 G000 0,001 0.003 0.003 0.003 g.003 0.003 0.002 0.002

0.26 0.00% Cel0n C.00e 000w 0.004 DelO3 g.003 6,003 0.003 0.003 0,002 0.002

0.27 0.008 0.00% 0.00Q0% 0.008 0,00 0.0013 0.033 0.001 0.003 0.0013 0003 p.002

0.28 ¢.005 Ue0D%S 000« D008 a0 @ 0.000 0«.003 ¢g.0013 0.0013 0.003 0.003 0e002

0.79 0.008 0e00™ 0.00% Qen0@ Delil® 0a000 0.000 0.003 0,001 Q.001 0.0013 0.003

0,30 0.000 0el0H Qe00f 0entea felCa 0.00e 0.000 0.00% 0.003 0,003 e 003 0.003

0,31 0.006 C.0068 0,005 0.00% 0004 0,00 0.00e 0.008 0.0013 0.003 0,003 0.003

0.32 0.008 0.006 0.00% 0006 .00 0.00% QelOO 0008 c.003 g.003 0.003 0.003

0,33 0eU0® 0.006 Ce00% 0.008 (e 00K 0a00% 0.00% 0000 0.00n 0.003 0003 0.0013

0. 36 .00% Ca00Cs 0.005 GelOS (e0Q0S 0alU4 0006 Q.C00 DetD@ Q.00% 0.003 0.003

0,35 0.007 QebOS D.008 L.00% 0,005 0,00% [HL Y 0.006 DeDD& 0.000 0.0013 0.003

: 0,36 0,007 04006  0.006  0e005 0,005 0,005 0.006 0,006 0,006 0.006 0,005 0.003

" 0.37 0.007 0.006 0.00n 0.005 0005 0.00% 0.004 0,008 0006 De00% 0.00e C.003

‘ 0.38 g.007 0.007 0.006 V008 0.00% 0.00% 0.005 C.0Q4 0004 0.000 0.004 te003

039 0.007 0elO7 0006 0.008 De00% (.00% 0.00% 0.00¢ 0.00% Cel0o Qa006 ve0013

Gea0 Da08 ue.00O7 0.008 0.006 0,006 0D.00% 0.0¢C5% 0.00% 0.0fe Q000 Ge000 0.003

.. 0.6] 0.008 g.007 0.007 g.006 g.008 0.0068 Da00% 0,006 [NV De00& Da00a d.006

0,42 0,008 p.007 c.007 p.0CS 0.006 0005 0.005 0.00% 0.00% Oe00a Cel0@ 0.00¢

Q.43 0.004 0007 CaliQ7 B.006 B, 0U6 0008 0.005% Q.00% 0.005 QGe000 0.006¢ De00&

0. 68 0.008 0.008 ¢.007 Pe00? 0,008 0elOO® 000% 0.008& 0.006 0e00% 0es00a 0.00e

N.e5 0,009 0,00n 0,007 g.007 0,008 0006 D.005 0.00% 0.00% 0,005 0.004a 0,000

Q.06 0.009 Oev 08 QeQU? D.007 0.006 0.006 ¢.006 0.005 Q.n05 0.00% 0.,00¢ 0e00¢

0,47 D009 0,008 0.00# 0,007 0,006 0.006 f.000 0.00% Ge00S 0008 Ce0De 0.00¢

Q.08 0,009 0.00R 0.008 - 0,007 0007 Qel0S 0008 0.00% Be005 0.006 pe005 Qe 000

0,49 0,009 ¢.009 0,008 Q.007 0,007 C.006 0.000 0000 0.005 0006 0.008 0e00e

N 0,50 0.010 0.0049 0.008 Q.007 0,007 Qe00¢ 0.008 J.008 0.00% 0.008 0.005 0000
H

: 0,51 0.010 0.009 0,008 0.008 0.00! Qe007? 0.006 Qe006 0.006 0.008 0.00% 0000

0,82 0.010 0009 0.008 J.008 0.007 0.007 g.006 Qe006 0.006 0.005 [2Y1: 1) 0.005

0.53 0,010 0.009 0,008 Qe008 0,007 0.007 CeGQO f.008 0.006 g.00% 0.00% 0.00%

0.5¢ 0e010 . Q.00% 0.009 0.008 0007 ¢.007 g.007 Q006 Q.06 0.008 0.005 De00OS

- Q.59 g.010 0.030 0,009 0.008 0,008 0007 0.007 0e008& p.008 Q.06 0005 0.008%

o -

0.56 0.011 C.030 0.009 Q.00R 0,008 Qevii? 0007 Qetli06 0.00% 0.000 Qe 00K e005

! 0.57 0.011} 0.010 0.009 0.008 0.008 Q007 0.007 Qe.087 Q000 g.006 Da.005 0005

Q.58 0.011} 0.010 0.009 0.009 0,008 0.007 p.007 Q0.007 0.008 0.00¢ 0.006 0.0058

0.5% 0,01 0.010 g.00% 0.009 0,008 0.008 8.007 0.007 0.006 Q008 0.008 0.005

0.080 0 0.v10 0.010 G009 0,008 p.008 0007 0.007 0006 0.008 0e008 0.008
i
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Aruitoxt provided by Eic:
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TARLE 2=CO08Y 7?& ONE SERVING OF FOOD FROM PURCHASE UNTTS PROVIDING 1.5 10 240 SERVINGS PER UNI

i

Q

;[]zJﬂ:‘
P
I
;

-

. R !
NUMEFR OF SERVINGS PER UNIT (LBe CANs DOJe PKGe LOAF)
- .

eRCE 50,00 5%, 00 60,00 65,00 70.00 15,00 80.00 85,00 90.00 95,00 100,00 110.00

PER 10 1O 10 YO o Yo - Y0 \ 1o - T0 10 10
UNIT ‘Re,99 - 59.99 he 99 69,99 Te.99 19.9% 84,99 89,99 9a .99 99,99 109,99 119.589

DOLL #RS COST PER SERVING=(DOLLARS) .’ .

0.61 .012 0.011 G.010 0,009 0.008 . 0.008 0.007 0.007 0.007 0.006 0.006 0.00%
0.62 te012 .01l 0,010 f.009 n.009 Yo.008 0.008 0.007 e.001 0.006 0.006 0,005
063 f.012 0.01! f.01 V.009 0.009 0.008 g.008 0.007 D.097 g.000 0.0086 06008
i 0.bb g.012 0.011 Caliv 0.00% 0,009 p.008 0.00R 0.007 p.oCO? 0.007 0,000 0.008
0.865% 0.012 o.?lx 0,010 0.010 Q.009 ¢.008 c.008 0.007 0.007 0e.007 0008 0.008
0,00 0,013 0.011 0.011 0,010 n.009 p.00Y o.008 0.008 LI LR 0.007 0e000 0ef00
G.AT 00113 8.01¢ 0,041 0.010 0.009 0,009 0,008 0.008 g.007 0.007 0.0086 0u 0086
0.68 0.013 00012 0,011 0,040 0.009 0,009 - 0.008 0.008 p.007 0.007 0.008 ge008
.69 0,013 0.01¢ 0.011] g.010 0.010 0.009 0.008 0.008 0.007 0.007 0.007 p.0o08
.70 0.013 0.01°7 n,0%1 0.010 0,010 0.009 v.008 0,008 0.008 0.007 0.007 0.008
071 0.0} Gs)2 0.011 c.011 0,010 0,009 0.009 ~ 0.008 0,008 0.027 ve.007 0e.006
0,72 el 0.013 0.012 0.011 0,010 0,009 0,009 2s008 0.008 0.7 0,007 0,006~
0.7 De0le 0.013 De0}2 0.011 0,010 0.009 0,009 0.008 .008 a.g§7 0.007 0.006

N.78 0e018 0.0113 o0l 0.0141 D 010 0.010 0.00¥ 0.008 0.008 0.008 0.007 0.006

0.9 D.0lw a013 0.012 0.011 0,010 0.010 0.009 0.009 0.008 D.O0R 0,007 - 0,007
0,76 0014 0,013 0,012 0.011) u.010 c.0l0 0.009 0e009 0.008 g.008 0.007 0.007

0,77 0.01% 0.0173 D017 0.0i11 0.011 ne0l0 0.009 0.009 t.008 0,008 0.007 0.007

0.T8 0.015% 0.0} 0,012 0e017 0.011 0.010 v.009 0.009 0.008 0008 c,007 0,007

0.79 0.01% 0e0le 0.01% 0a.01¢ n,0d1 0.0i0 0.01l0 0.009 0.009 « 0.008 0.008 0.007

0.A0 0.01% Gelle favld 0.01¢ 0.0l 0.010 c.010 0.009 0.009 @.008 0.008 0e.007

- 0.81 0.91%  DaU1s 0,03 0.012  0.011 0.010 0.010  0.009  0.009 0.008 0,008 0,007
0.R2 G.01n D.0)e 0,013 0.01¢ n.011 c.011 0.010 0.00¥ D009 0.008 0.008 0.007

0.83 Qatilh Delile 0.011% (UL B W Naoll 0011} Qs010 0009 0.009 0.009 0.008 0.007

0,.Re 0.016 Q.U1Y N0l Ce0lf 0.01¢ .01l 0,010 © 0.010 0.009 0009 0,004 04007

0,.RS 0.016 0.015 0ot la .01 N.01¢ 0,011 0,010 ¢e0lO .00 0.009 o,.008 ge007

. 0.%e Oatln UallK De0le B.01% Neble .01l GellU U.010 0.009 ULty 0.00® D.007
0.87 Ba0l7 VellY 014 2,011 Nallr 0.011 0.011 teldd 0.009 0.009 0.00H 0.008

0 .88 0.0147 D01y 0.01e G014 0,012 Ge0l 0,011 0.uld p.010 0.009 Ue0OY 0.008
0,89 0.017 Caul® 0.01e 0.0113 0.01¢ 0.0} 0.011 d.0)0 0.010 0.009 0.008 0.008

0.90 0.017 Ga0lb 0.01e 0,011 0,017 0.01¢ 0.011 - 0,010 0.010 0.009 .0.00% 0.008
0.91 D.017 Jaliit IR AN Laniy 0,017 ne0te 0.011 Ce0 10 0.010 0.00% 0.000 ¢.00R8

0,92 D014 DaQls Tefih R 0,014 6.0l 0el1l 0.011 0.010 0.009 0.009 0,008

0.91 0.01% Oelin G.015 0.0l .03 el 0.01) 0.011 g.010 0.010 c.00Yy 0,008

0.9 Qauiw GeWi® (el VelOla ] T 0a011 0.01) De0l0 Gedle 0.009 0.008

‘ 0,94 v.0l® abl? do0tn Uell4 Denl (edld 0a012 0,011 0.010 0.0l0 D.00¥ De00&
0.96 D.N1N 0,017 NL0)s Uelila [UPRIR I 0eCl2 0.012 el .0} 0 0.010 0.009 p.008

e.97 0.0k Qa7 01k Dalle AR Na013 0eGid 0e011] 0a010 0.010 0.009 G.008

0.98 0.019 Ue0l?  0.01n 0.0k -0.01e Ca013 0.012 0.011 0.011 0.010 0,009 0.00%

0.99 Qo019 te0)7 g.01e 0.015 0,014 0.013 0.01¢ 0.011 De.0}1 6.010 0.00¥ 0009

1.08 DLU19 Qo7 Delib D015 DeQle Qetr} d 0e0}¢ 0.011 0.01) 0.010 0.010 0.009

2,00 0ol 38 SR L 0,032 0e0 30 0,079 Qeles C.0¢e (P 0e0c2 0.021) 0.019 0.017

3,00 0,067 Gelne 0,088 Ol04a Celal Q.09 .03 0.034 n.032 g.031 0.02% 0.026

4,00 0,076 Q.0TO 0,064 Qe059 0e0%n 0.052 D.06t 088 0.003 De001 0,038 0e035

5,00 0.095 0.0N7 0,080 Q.07 0,06 0.006b 0.061 0087 0.0%9e Oel%! Ce0al 0,063

6,00 O.110 Deila 0,096 Q.0R9 Ga0H3 0.017 0el1Y B.00Y 0.08% DeOB« 0.087 0e082

7.00 Oel32 Velee Ne11¢ 0el0a Ge0@7 0. 040 0.045 d.080 0.076  Qe07¢ Q.087 0.06l

8,00 0,182 Vellw 0,128 falle 0.110 0.103 0.0897 0.09} 0,086 0.08¢7 0.070 0.070

9,00 DelTl 0.157 0,164 0.1132 0,126 0.116 0elD¥ 0.1021 0.097 0.092 0.086 0.078

10.00 8.190 Dellw 0,160 0.1e8 0,138 0e129 .12l 0elle 0.10K 0.103 0.095 0.087

11.00 Gecll 0e}91 OelTe 0.163 0.152 elel 0e133 0.126 Be11¥ 0.3113 .10 0.096

: 12.Q0 elc9 0a<09 Qo lwe fe.178 g, lee fal15% 0.1e5 0.137 0.130 ge123 Oelile 0.l0s
= 13.00 D.2e0 0.226 0,208 0.193 0.179 0.108 0.158 0.169 Oeliél} 0+133 0,124 fD.113
‘ 1,00 0,267  0.243 O.cce 0207 0,193  0.181  0.370 0.Y60 0.151 O.ie¢ 0,333  0.322
168,80 D.288 0e261 0,7e0 0.222 0.207 Del9e 0,182 0171 0,167 Qe)Da 0,163 0.130

. T 16,00 0.30% 0e278 0,2%6 0.7137 0.221 0.206 [ PR T 0,183 0,173 f.100 0.)n¢ 0139
}7.00 0,324 0.296 0,212 0.25%2 0,236 N.219 0.206 .19 0.184 0elTe 0.162 fNole8
18,00 0.343 0,313 0,288 0.2067 N,248 0.232 0,218 0.206 8195 0.18% 0171 ge18T°

19,00 0.362 0,330 0, 40e N, ANy 0.28¢ Velen 0230 0e. 47 0205 0.195 g.181 0185

20,00 0.381 0«30y 0.320 0e296 0,276 0.2%8 0.262 g.229 Q.6 Q.20% Qel®Q QelTe

21,00 Ced00 0,385 0. 340 0ol 0790 0.271 0.20% Ueld0 0.227 0.215 0.200 , 0,183

35



fiﬂ}ﬁ 20067 FOR ONE SERVING OF FOUD FROM PURCHASE UNITS PROVIDING 1.5 TO 260 SERVINGS PER UNIT

NUMBFR OF SERVINGS PER UNIT (LBe CANs DOZ+ PGy LOAF)

PRICE 120,00 130.00 160.00 150,00 160.00 170.00 180.00 190.00 200.00 3{6.00 220,00 230.00

PFR T0 TQ0 10 10 T0 10 10 TQ To TQ TQ o
UnliT 129.99 139,99 169,99 159,99 169.99 179,99 189.99 199,99 209.9% 219,99 229.99 260.00
. NOLLARS COSY PER SERVING~(DOLLARS)
0.01 0000 f.000 0,000 0.000 0.000 ¢.000 0.000 0.000 0.000 0.000 0.000 0.000
0.9? 0.000 0.000 0,000 0.000 0.000 Q.000 0000 0.C00 0.000 o.000 0,000 0.000
0013 0.000 be00O 0.000 0.000 0,000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
0.00 Q.000 0.000 o.000 0.000 0,000 0.000 0.000 0.000 0.000 t.000 0.000 0.000
0,05 0000 0.000 0,000 1000 0.000 0.000 0.000 0.000 0.000 0.000 0,000 0.000
0,06 0.000 0.000 0000 0e00Q0 0.000 0.000 0.000 0.000 0.000 ¢.000 0.000 0.000
0,07 0001 0.001 0.000 ¢a.000 0,000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
b 0.08 0.001 0.081 0.001 0.001 0l.000 0.000 0e000 0000 0.000 0.000 0.00Q 0.000
¢G,09 0e001 Qeliu} 0,001 0,001 0.001 0.001 0.000 0000 0.000 g.000 0.000 g.000
0430 0.001 p.00} 0.00} 0e001] 0.001 00001 0.001 0.001 0.000Q de000 0.000 0.000
t.11 0.001 0.001 9,001 0.001 00001 0.001 0a.001 0Q.001 0.001 0o.00! 0,000 0.000
0.l2 0.001 0.001 0,001 0.001 0.001 0,001 0.001 0.001 0.00! 0.001 0.001 6.001
Dell e.001 0ed01 0,001 de00l 0,001 0001 0-,001 0.001 0001 0.001 0.001 0.00Q1
0,1e 0.001 0.001 0.001 0.001 0,001 0.001 0.001] 0.00! 0.001¢ 0.001! 0.001 p.001
ﬂ.}S 0.001 g.001 0.001 0.001 0.00! 0.001 Qo001 0,001} 0001 3.001 0.001 0.00)
0,16 0.001 C.001 0.001 0.0n1l 0.001 0,001 0.001 0,081 0.001 ge001 0.001 2.00!
0,17 0e001 0,001 0,001 0.001 0.001 0e001 e.001 0.001 0.001 0.001 0.001 0.001
0.18 0.001 0e001 0.001 0.001 0.001 0e001 0.001 0.001 0,001 ¢.001 0.001 0.001
6,19 0.002 Q.001 G.00l Ve00] 0,001 0.001 0.001 0.001 0.001 0.001 0.001 0.001
0,2% 0.002 Be001 0,001 0.001 fe001 0e001 0.001 0.00! 0001 0.001 0e.001 0.001
0.2} 0.002 0.002 0.00% 0.001 0,001 0.001 .00} 0.031 0.001 0.001! 0.001 0.001
= e,82 0.007 0002 C.00¢ 0.001 6,001 0.001 ge.001 Ge001 0001 0,001 0.001 0.001
0,23 0,007 0.002 0,002 P.001 0,001 0,001 0.001 0.003 0.001 0,001 0,001 0.001
0,2 0e.002 0.00¢ 0,00¢ 0,007 0,001 del01 0.001 0.001 0.001% 0.001 0.001 g.001
0.25 0.002 0.007 0,002 0.002 0,002 0001 0e00D1 0001 0.001} 0.00!} 0.001 0.001
0.20 0002 D002 n.o02 0e00? g.002 0,001 e.001 Qe001} 80.001 0.00l 0.001 0.001
0,27 0.00¢ 0«007 0es00¢ 0.002 0.00¢ 0,004 0.001 0.001] 0+001 Be00! 0.0014 Ga001
0.28 0.00¢ Qe00?7 0,002 0.002 0,002 0.00¢ 0.002 0,001 Ge0O} 0,001 0,001 0.001
0,29 0.002 C.007 a,002 0.007 0.0082 0e«00¢ 0.002 0.001 0.0} 0.001 0.001 0.001
0,30 Qe002 Celi0R 0.002 0,007 0,002 C.002 0.002 0.00¢ Je 001 0.001 0.001 0,001
0.31 v.002 e.002 0,007 0.00¢ n,o0s 0.002 De00° 0.002 0.00¢ ¢.001 0.001 0.001
0.32 0.003 Oe0GQF 0.007 g.ons 0.007 0e0O0Z 0.002 De.002 De002 0.001 0.001 0.001
0,33 D.003 0.00¢ 6,002 0007 0.002 0,002 0.002 G.00¢ 0.00° g,002 0.001 0.001
0.3 Oe003 0.003 0,007 0.002 0,002 Qe002 0.00¢ 0.002 0.002 g.002 g.002 0.001
M O ) Qe.001 g.001% 0.002 0.007 0.002 0.002 0.002 0.002 0007 0,002 0.002 0.001
i
: 0e36 Q00 0e00 4 0.002 0.002 0,002 0.00¢ 0.002 0.007 0e002 0002 0.002 g.002
0,37 0.001 .00 0.003 0.002 0.002 0,008 Q.002 0.002 0,002 0.002 0.002 t.002
0,38 0003 0.003 0.0013 0.002 0,002 n.002 g.002 0.002 p.002 0.002 0.002 0.008
0.39 0.003 0.003 0,003 0e002 0,00¢ 0.00¢ 0.002 0.002 0.002 0.00? 0.002 g.002
0,60 0.003 0.0013 0.003 0.0013 ,00¢ 0.002 0.002 GelOZ 0002 0.C02 0.002 0.002
Q.8] 0.003 0003 C.0013 0.0013 N.00¢ 0.002 0.002 0.002 0.002 Q.002 g.002 0.002
0,42 0.003 0003 0.06013 0.003 0003 0.002 0.002 0.002 0.002 2.002 0.002 0.0082
0.43 0,003 0,003 0.00% 0003 0,003 0.002 D002 0.002 p.002 0.002 f.002 0,002
Oota Cel0@ el03 ~ 0.003 Q.0013 0.0023 0.003 ve002 0.002 0.002 0.002 0.002 9.002
0.5 0.00¢4 0.0G03 0,003 0.003 0,003 0.001 0,002 f.002 0. 002 0,002 0.002 0,002
Q.66 0.000 0,003 0.003 0.0013 0,003 0,003 0.002 0.002 0.002 p.002 0.002 0.002
0,47 0.008 D.003 0,003 0.001 0,003 0.003 De003 Q002 Q.002 0.00¢ 0.002 0.002
0,48 0.0Ce 0.006¢ Q.0023 0.003 0.003 0.003 0.003 0.002 0.002 v.002 0.002 0.002
0,9 | 0.00& Qe00a 0.003 0.003 ¢,003 0.003 00013 Qe002 0.002 0.002 0.002 0.002
8.50 0.00e 0.00e 0.03 0.0023 0.003 0.003 g.003 0.003 0.002 0.002 0.002 0.002
‘ ~ cht 0.00Q 0.90‘ O.ﬁbb 0;90] 0.003 0-003 °0°°3 0'003 0000? 0.002 0-002 90@02
. 0,52 Q.008 0000 0.00e 0.003 0.0403 f.003 0.003 9.003 0.003 Q.008 0.002 0.002
0.53 D.00& Q0.006 0.008 0,003 0,003 0,003 0.003 Q.003 Q.003 0.002 0a002 0.002
Oee 0.00¢ DeQ0e Qe00a 0003 0,003 0003 0.003 0.003 0003 0.003 Q.002 0.00¢
°.55 O-OOQ 0-90‘ G.QOA 0.00‘ 0.303 0.003 00003 0'003 00003 0!003 OFGQ? niooz
N.586 fe008 Qe.00% D,00é 0,004 6,002 0.003 0.003 Q.003 00023 0.003 s.002 Q.008
: 8,57 0.00% QeliCe Gellw 0.004 0,003 04003 0.001 ¢.0073 0,002 0.003 0.003 0.002
’ . 8.58 0.00% .0.006 Qelds G.0068 0,006 G004 Ge003 0.003 fel03 G001 0.003 0.008
‘ 4 ’ 0.99 0.005 VeQO= 0.004 DelI0@ D.0US 0.003 0.003 §.0073 0.003 0003 g.0013 0.0013
060 0.005 CetOe 0.00e 0.00e 0,008 0.003 0.0023 0.003 000013 8.003 0.0023 0.003
i}
¢
: 36 31
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Aruitoxt provided by Eic:
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tngygigocnsr FOR ONE SERVING OF FOOD FROM pﬁﬂc«ns& UNETS PROVIDING 1.5 70 240 SERVINGS PER UNLITY

PRICE
PFR
UNIT

NOLLARS

.61
.62
0.63
0.086
0.65

Ced
0.7
Det8
OCGQ
0.70

0-’1
0,72
0.73%
GeTa
0.75

NeT
0.77
N.TH
0e79
0.R0

0.81
Ne82
0,83
D.Re
0.RY

0.86
C.RT
0.88
0.89
0.90

0,91
Cede
0.93
.94
095

0,96
0.97
Q.98
De99
1.00

2.00
1.00
..00
5.00
6,00

7-“0
8.00
9.00
10,00
11.00

12.00
13.00
!..ao
15.00
16,00

1700
\ 18,00
"19.00
20.00
21,00

Q

Aruitoxt provided by Eic:

NUMRFR OF SERVINGS PER UNIT (1LBs CANe DO2s PxGe 1LOAF)
120,00 130,00 160.00 150,00 160.00 170.00 100.00 190,00 P00.7" 210.0C 220.00 230.00
10 10 T0 T To T0 T0 T A& 10 ¢ T
129,99 139,99 169.99 199,99 189.99 179,99 189.99 199,99 209.99 2]19.99 £29.99 2a0.00
COSYT PER SERVING=(DOLLARS)

G.0Q% 0au05 0,000 G000 0,006 0.003 0.003 P.003 0.003 0003 g.003 0.C02
0.00% G.00% 0.004 (eftOa 0,00 De006& ¢c.003 Q.003 Ca00 Y [ ) (a0 3 Ga002
.005 OalO» Qo0& CelCe 0,006 0e00a 0.003 0a.003 D.00% Cel0d U003 Ce00Q3
0.00% GelUS 0.00e 0000 0.006 0.000 0,003 QeC03 0.0023 t.003 2.007 Le0CX
0,005 Qa00% N,n0e 0000 0.00@ 0.00e DeOCo 0,003 G003 Cel03 Cl003 c.Q03
0.00% Qe0Y 0,006 Del04% 0.00e Ce00e 0.004 0.0013 0.003 Ge003 [ G.003
0.00% Qe00% 0.00% 0e0N& 0,008 Q.00 .00 0.003 0.0013 0.001% U003 C.0013
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= information

materiais

Schoois participating in the National School
Lunch Program and the Schoo! Breakfast
Program may obtain the following materials
from their State agency or Food and Nutrition
Service regional office (see page 2 for ad-
gresses).

PUBLICATIONS

A Menu Planning Guide for Breakfast at School
(FNS-T7)

Washington, D C : USDA, Revised 1976

A Menu Planning Guide for Type A School
Lunches (Program Aid No. 719)

Washington, D.C.. USDA. Revised 1974.
Food Buying Guide For Type A School
Lunches (Program Aid No. 270;

Washington, D C.: USDA, 1972

Food Purchasing Pointers For School Food
Service (Program Aid No. 1160)

Washington, D.C.. USDA, 1977.

Quantity Recipes for Type A School Lunches
(Program Aid No 631)

Washington. D C.. USDA, 1671,

School Food Service Financial Management
Handbook for Uniform Accounting (FNS-104)
Washington, D.C  USDA, 1973
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.- Recipe costing

worksheet

RECIPE:
SOURCE:

RECIPE NUMBER:

Ingredient

SERVING SIZE:

2

Amount of
ingredient
in recipe

3 4 5 6

Amount of Purchase Number of Price per
ingredient unit of purchase purchase
&3 purchased ingredient units used unit’

Cost for
ingredient

_TOTAL COST OF RECIPE: §

COST PER SERVING: §
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